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CAREER SERVICE ADVISORY COUNCIL 
SDSU is served by over 600 Career Service employees both on cam­
pus and at various off-campus sites across the state. The CSAC rep­
resents Career Service employees at SDSU and addresses issues 
which affect all Career Service employees in South Dakota. It is com­
prised of eight members who are elected by their co-workers in each 
of the following areas: administrative/ clerical, agricultural services, 
technical/health services, custodial services, maintenance/ security, 
and nutrition/ 4-H. 
The Career Service Advisory Council is an elected body through 
which the Career Service employees express their concerns for the 
welfare of the University Community, develops and disseminates 
ideas for University improvement, stimulates communication, con­
tributes to the formation of general University policy, and performs 
those duties and functions especially allocated to or assumed by the 
Career Service employees, subject to the limitation imposed by the 
laws of South Dakota and the rules of the Board of Regents. 
The objectives of this Council shall be to improve communication 
between Career Service Employees and South Dakota State 
University administrative divisions; to discuss and make recommen­
dations to the President on conditions of employment, fringe bene­
fits, and other policies; to discuss issues and concerns of the Career 
Service Employees; and to offer the opportunity for administrative 
staff to explain and interpret rules, regulations, and policies of gov­
ernmental units which have an impact on Career Service employees. 
Current Career Service Advisory Council members are: 
Michele Sage 
Technical/ Health 
President 
Marilyn Eighmy 
Administrative/ Clerical 
Secretary /Treasurer 
Dennis Dokken 
Maintenance/ Security 
Scott Wagner 
Agricultural Services 
Rose Thompson 
- Custodial Services 
Vice President 
Marlys Vander Wal 
Ad minis tra ti ve / Clerical 
Historian 
Diane Drake 
Administrative/ Clerical 
Aurelia De Young 
Nutrition/ 4-H 
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. s cookbook is a fundraising· effort to add funds to the Career 
ervice Personal Development Scholarship Endowment in order to 
support more scholarships and also to support other Career Service 
projects such as Family "Fun" Night, and the Spring and Fall Mass 
Meetings. Register-Lakota Printing, Chamberlain,_ SD, was chosen to 
print this book through a competitive bidding process. Recipes 
included in this book were submitted from Career Service, Faculty, 
and Exempt employees. 
A sincere THANK YOU to all the SDSU employees who submitted 
recipes to make this book possible. A Special Thank You to Virginia 
Coudron, University Relations Graphic Designer, for allowing the 
use of the College Banner designs which she developed specifically 
for the Inauguration of President Peggy Gordon Elliott. 
Cookbook Committee: Marilyn Eighmy, Chair 
· Diane Drake 
Michele Sage 
Marlys Vander Wal · 
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Stress Diet 
This diet is designed to help you cope with the stress that builds up 
during the day. 
Breakfast 
1/2 grapefruit 
1 slice whole wheat toast, dry 
8 oz. skim milk 
Lunch 
4 oz. broiled chicken breast 
1 c. steamed spinach 
1 c. herb tea 
1 Oreo cookie 
Mid Afternoon Snack 
Dinner 
Remainder of the package of Oreos 
2 pints Rocky Road ice cream 
1 jar hot fudge sauce, nuts, cherries & 
whipped cream 
2 loaves garlic bread w / cheese 
1 large sausage & cheese pizza 
4 cans or 1 pitcher Coke 
Late Evening News Snack 
Entire frozen cheesecake 
3 Milky Way candy bars 
Rules For This Diet 
1. If you eat something and no one sees you eat it, it has no calories. 
2. If you drink a diet soda with a candy bar, the calories in the 
candy bar are cancelled out by the diet soda. 
3. When you eat with someone else, calories don't count if you 
don't eat more than they do. 
4. Food used for medicinal purposes NEVER counts, such as hot 
chocolate, toast and Sara Lee Cheesecake. 
5. If you fatten up everyone else around you, then you look thinner. 
6. Movie related foods do not have additional calories because they 
are part of the entire entertainment package and not part of one's 
personal fuel, such as Milk Duds, Buttered Popcorn, Junior Mints, 
Red Hots, and Tootsie Rolls. 
7. Cookie pieces contain no calories. The process of breaking causes 
calorie leakage. 
8. Things licked off of knives and spoons have no calories if you are 
in the process of preparing something. Examples are peanut but­
ter on a knife when making a sandwich and ice cream on a spoon 
when making a sundae. 
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Ann Monnens 
NGPWRRC/Engineering 
CRISPY BA KE D FISH FILLETS 
1 lb. fish fillets 
4 T. oil 
1/3 c. corn flake crumbs 
Black pepper 
Wash and dry fillets and cut into serving pieces. Season, dip in oil, 
and coat with com flake crumbs. Arrange in a single layer in a light­
ly oiled shallow baking dish. Bake at 500 degrees for 10 min. without 
turning or basting. This method produces a crisp coating; looks 
almost like deep-fried fish. 
Marlys Reierson 
Communication Studies & Theatre 
EOM: June 1997 
SALMON LOAF 
1 can pink or red salmon, drained, deboned and mashed 
1 c. cracker crumbs 
1 c. milk 
2 beaten eggs 
4 T. melted margarine 
Mix together and place in greased 1 1/2 qt. casserole dish. Bake 
uncovered for 1 hr. at 350 degrees. 
Arlene Madsen 
College of Pharmacy 
EOM: January 1997 
HOT TURKEY AND CHEESE SANDWICHES 
FOR A CROWD 
1 gal. can of cheddar cheese sauce 
2 lbs. of Velveeta cheese 
20 lbs. sliced turkey breast 
Coat a large roaster (I use my electric roaster) with cooking spray. 
Layer the turkey with alternating layers of cheese sauce and slices of 
Velveeta, repeating layers until you have used all the meat. Roast at 
250 degrees for 2 hrs. and serve on buns. Harn can be substituted for 
turkey. 
Donna Stotz 
Special Student Services 
PORK MORENGO 
Brown in 2 T. cooking oil then drain off fat: 
2 lbs. boneless pork shoulder, cut in 1 in. cubes 
1/2 c. chopped onions 
Transfer meat and onions to crockery cooker or oven dish. 
In browning skillet combine: 
1 (16 oz.) can tomatoes, cut up, undrained 
1 tsp. instant chicken bouillon granules 
1 tsp. dried marjoram, crushed 
1 tsp. dried thyme, crushed 
Dash pepper 
Stir together scraping browned bits from bottom of skillet, pour 
over pork; cook on low heat setting for 8-10 hrs. if in a slow cooker or 
1 to 2 hrs. in oven. Put in 1 (3 oz.) can chopped mushrooms (drained), 
at end of cooking. Mix 1/3 c. cold water and 3 T. all purpose flour and 
put in meat mixture. Serve over cooked rice. 6-8 servings. 
BARBECUED RIBS 
Carol Anderson 
Nutrition/ 4-H 
6 lbs. ribs (spare or country style), cut in serving pieces 
1/2 c. onion, chopped 
2 cans (10 3/4 oz.) tomato soup 
1/3 c. Worcestershire sauce 
1 T. prepared mustard 
1/2 c. brown sugar 
1/4 c. hot sauce (may use less) 
1 T. vinegar 
1/4 tsp. ground cloves 
Arrange ribs in single layer in baking dish. Bake at 300 degrees for 
2 1/2 hrs. Meanwhile in saucepan, combine remaining ingredients. 
Simmer 5 min., stir often. Spoon over ribs. Add barbecue mixture and 
bake 1 1/2 hrs. longer at 300 degrees. 
This barbecue sauce is also good served with other dishes, such as 
pork loins, beef ribs, etc. 
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Lona Faaborg 
Finance & Budget 
EOM: May 1989 
STUFFED PEPPERS 
4-5 med. green peppers 
1/2 c. chopped celery 
2 T. butter or  margarine 
1 c. croutons 
1 lb. sausage 
1 c. shredded cheddar cheese 
1 tsp. salt 
1/ 4 c. chopped onion 
Brown sausage in skillet. While this is cooking, wash peppers. Cut 
thin slice from stem end of peppers and remove seeds and mem­
branes. Cook peppers in boiling water for 5 min. Drain. Place pep­
pers in 9x9 pan. Drain grease from sausage. Cook onion and celery in 
butter until tender. Stir in croutons, salt, sausage and cheese. Fill pep­
pers with stuffing. Cover with foil and bake for 30 min. at 350 
degrees. Remove foil and bake an additional 10 min. 
FRENCH DIP 
5 lbs. beef roast (rump roast is best) 
1 can beer 
3 bay leaves 
1 1/2 chopped onions 
10 bouillon cubes 
3 cloves garlic 
1 c. celery, chopped 
1 tsp. oregano 
Salt and pepper 
Cindy Benson 
Student Health Pharmacy 
EOM: September 1997 
Place meat and all other ingredients in kettle. Cover with water. 
Bring to a boil, reduce heat and simmer 3 hrs. Remove meat, slice or 
flake apart. Strain broth, cool and skim off fat. Return meat to juice 
and soak for 24 hrs. Serve on buns. Great meal to make ahead and 
freeze part. 
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J oAnne L. Kruse 
Physical Plant 
PORK CHOPS AND WILD RICE 
6 pork chops (browned) 
1 can cream of mushroom soup 
1 (soup can) skim milk 
1 can LaChoy fancy mixed vegetables 
1 (4 oz.) can mushrooms (sliced) 
1 (6 oz.) box Uncle Ben's long grain and wild rice 
Place rice in Dutch oven (4-5 qt.). Add soup and skim milk. Drain 
vegetables and add to mixture. Place browned pork chops on top. 
Cover and bake at 350 degrees for 45 min. Remove cover and bake 30 
min. longer. 
HAM LOAVES 
1 1/2 lbs. ground fresh ham 
1 lb. ground lean pork 
1 lb. ground beef 
1 1/4 c. graham cracker crumbs 
2 eggs 
1 c. milk 
Arlene Madsen 
College of Pharmacy 
EOM: January 1997 
Mix all together and shape into 15 sm. loaves and place in baking 
pan. (These can be frozen and baked at a later time.) 
Mix the following together and pour over the ham loaves: 
1 can tomato soup 
1 c� brown sugar 
1 tsp. dry mustard 
2 T. vinegar 
Bake 1 hr. at 350 degrees, uncovered. 
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Mary O'Neill 
Engineering Resource Center 
CHICKEN HAWAIIAN 
Chicken of your choice 
For sauce: 
1/2 c. brown sugar 
2 T. cornstarch 
3/4 c. chili sauce 
1 sm. can pineapple chunks 
1/2 c. wine vinegar 
Cut up chicken; brown on top of stove or in microwave. Combine 
sauce ingredients in saucepan; bring to gently boiling and cook until 
thickened, stirring frequently. Pour over chicken and bake at 350 
degrees until done (about 1 hr.) 
Mary Gengler 
Nutrition & Food Science 
EOM: November 1995 
MARINADE FOR BEEF SHISH KABOBS 
3 lbs. sirloin, flank steak or beef top round, cut in 1 in. chunks 
1 c. soy sauce 
1/2 c. water 
1/4 c. lemon juice 
1/4 c. honey 
2 green onions with tops, chopped 
1/2 tsp. garlic powder 
Combine last 6 ingredients and pour over beef. Cover and marinate 
12 hrs. Discard marinade. Thread onto shish kabob skewers, alter­
nately with pepper and onion chunks. Broil or grill as desired. 
Marian Kampmann 
Residential Life 
EOM: September 1993 
VENISON SWISS STEAK 
2 lbs. round venison steak 
2 onions 
2 stalks celery, diced 
1 c. carrots, diced 
2 c. tomatoes 
1 T. Worcestershire sauce 
Salt and pepper 
Dredge steak with flour and season with salt and pepper. Brown in 
oil. Add remaining ingredients. Cover tightly. Bake at 350 for 1 1 / 4 
hrs. or in crock pot 3 to 4 hrs. 
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CHICKEN CREOLE 
2 whole chicken breasts, skinned and boned 
1/2 tsp. salt 
1/4 tsp. pepper 
1 T. oil 
Sauce: 
3 T. oil 
1 c. fineiy chopped onion 
1/2 c. f inely sliced celery 
1/2 c. finely diced green pepper 
2 cloves garlic, minced or pressed 
1 can (14 1/2 oz.) whole peeled tomatoes 
1/2 c. water 
1 1/2 tsp. paprika 
1/2 tsp. salt 
Dash cayenne pepper 
1 bay leaf 
1 tsp. cornstarch 
1 T. water 
Michele Sage 
Physical Plant 
With kitchen shears, cut chicken into 1 in. pieces. Toss with salt and 
pepper. In large skillet, heat oil. Add chicken and cook over med.­
high to high heat about 5 min., or until chicken is opaque on all s ides. 
Remove chicken and juices; set aside. In same skillet, heat oil. Add 
onion, celery, green pepper and garlic and saute until vegetables are 
tender. Stir in tomatoes and their liquid. Break up with spoon. Stir in 
1 /2 c. water, paprika, salt, cayenne pepper and bay leaf. Bring to boil. 
Cover and simmer over low to med. heat for about 10 min. Stir in 
chicken and juices. Blend together cornstarch and 1 T. water. Stir into 
chicken mixture. Uncover and simmer over low heat 10 to 15 min. or 
until chicken is done and tender. (4 servings) Serve over rice. 
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Donna Stotz 
Special Student Services 
PORK CH OPS & P OTATOES (VERY G O O D) 
Mix and brown 4 pork chops in: 
1/4 c. butter 
1/4 c. oil (I use less of these) 
Take out chops then put 4 med. sliced potatoes and 2 med. sliced 
onions in pan and brown. 
Mix and put in drippings: 
8 oz. sour cream 
3/4 c. milk 
1 can of cream of mushroom soup 
Salt and pepper to taste 
Put chops in pan, then potatoes, onions on top, pour sauce over all. 
Bake 1 1  /2 hrs. covered at 350. For the last few minutes take cover off 
and add 1 pkg. of thawed out frozen peas. Sprinkle on top. Serve 
with salad and rolls. 
Note: I use more potatoes as there is plenty of sauce. 
FRENCH D IP 
1 lean beef roast, 3 to 4 lbs. 
1/2 c. soy sauce 
1 beef bouillon cube 
1 bay leaf 
3-4 whole peppercorns 
1 tsp. dried rosemary 
1 tsp. dried thyme 
1 tsp. garlic powder 
2 c. water 
Hard rolls or french bread 
Jim Meisenheimer 
Physical Plant 
Remove and discard all visible fat from roast. Place in slow cooker. 
Add water, soy sauce and seasonings. Cover and cook on low 8- 10 
hrs. or until meat is very tender. Remove meat from broth and shred 
with a fork. Strain broth; skim off fat. Pour broth into small cups for 
dipping. Serve beef on french bread or rolls. 8-10 servings. 
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ROAST WILD BOAR 
2 T. honey 
1/4 c. vegetable oil 
1/2 tsp. pepper (black) 
1/2 tsp. salt 
1/2 tsp. cumin 
1/4 tsp. cayenne pepper 
1 T. mustard 
1 clove garlic (chopped) 
4 lb. roast 
David Parvis 
Residential Life 
In a pressure cooker, heat oil and brown roast. Remove roast. Add 
all the other ingredients. Add 2 c. water. Put roast back in. Pressure 
cook at 15 lbs. for 1 hr. 
Shelly Wadsworth 
Residential Life 
CANADA GOOSE WITH SWEET BRANDY SAUCE 
1 (6 lb.) goose 
Salt to taste 
1 lg. onion 
2 apples, cored and quartered 
1 med. potato, halved 
6-8 strips bacon 
Heat oven 300 degrees. Rub goose cavity generously with salt. 
Place onion, apple quarters and potato halves inside goose. Cover 
goose with strips of smoked bacon. Place in oven and bake for 
approximately 3 hrs., or 30 min. per lb. of goose. Baste every 15 min. 
of last hr. with Sweet Brandy Sauce. Serve with warm Sweet Brandy 
Sauce. Serves 6. 
Sweet Brandy Sauce: 
3/4 c. honey 
1/2 c. brown sugar 
1/2 c. red chianti wine (I use Paul Masson burgundy) 
1/2 tsp. Worchestershire sauce 
2 oz. brandy 
Mix all ingredients in sm. pan over med. heat. Stir briskly for 2 min. 
or until sugar dissolves. (1 3 / 4 c. ). 
8 
Chandradhar & Prabha Dwivedi 
Pharmaceutical Sciences 
TANDOORI CHICKEN 
(BARBECUED CHICKEN INDIA STYLE) 
12 pieces of chicken (drumsticks and thighs preferred) 
1 c. yogurt 
1/2 c. Tandoori Masala paste 
1 T. lemon juice 
1 tsp. vinegar 
Salt to taste 
Tandoori Masala: 
2 tsp. coriander powder 
1 tsp. turmeric powder 
1 tsp. chili powder 
1 tsp. ginger powder 
1 tsp. powdered garlic or 2 fresh-crushed dove of garlic 
1/4 tsp. powdered doves 
1/4 tsp. cardamom powder 
1/4 tsp. cinnamon powder 
1/4 tsp. powdered black pepper 
1 tsp. red food color in 1/2 c. yogurt 
Remove skin and fat from chicken and cut in pieces. Combine 
yogurt, Tandoori Masala, lemon juice, vinegar and salt and make a 
smooth paste. Marinate chicken in the paste at least for 6 hrs. 
( overnight preferred). Grill chicken brushing with paste until done, 
or lay chicken in a baking pan and bake for 50 min. at 425 degrees. 
Garnish with fresh cut onion rings and lemon. Serves 6. 
HOT HAM BUNS 
1/4 c. soft butter 
2 T. horseradish mustard 
2 T. poppy seed, (may want to use less) 
2 T. finely chopped onions 
4 hamburger buns, split 
4 thin slices of ham 
4 slices process American or cheddar cheese 
Joan Carey 
Student Activities 
Mix butter, mustard, poppy seeds and onion. Spread on buns. Place 
ham and cheese slices on buns, wrap in foil and place on baking 
sheet. Bake at 350 degrees for 20 min. or until hot. Can be made ahead 
o f  time. 
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Jeanne Lush 
Plant Science 
EOM: April 1996 
CHICKEN BREASTS MANDARIN 
4 lg. chicken breasts 
1 c. cooked rice 
1/2 c. golden raisins 
3/4 tsp. salt 
Toothpicks 
2 T. butter, melted 
1 can (1 lb. 4 oz.) pineapple, crushed or tidbits 
1 can (11 oz.) Mandarin oranges 
1 1/2 tsp. lemon juice 
2 1/2 T. sugar 
2 T. cornstarch 
2 T. soy sauce 
2 T. butter 
1 can (8 oz.) water chestnuts, drained, sliced 
Hot cooked rice. 
Cut chicken breasts in half; remove bones and cut through thickest 
part of each to form a pocket. Mix rice, raisins and salt. Stuff mixture 
into each piece of chicken. Fasten with toothpicks. Place in buttered 
13x9x2 in. baking pan. Brush with 2 T. melted butter. Bake at 350 
degrees for 30 min. Reduce heat to 325 degrees. Drain pineapple and 
oran.ges, saving syrups. Combine syrups in heavy saucepan with 
lemon juice, sugar, cornstarch and soy sauce; blend well. Cook over 
medium heat, stirring constantly, until thick and transparent. 
Remove from heat; add remaining butter, fruit and water chestnuts; 
mix well. Spoon over chicken pieces. Cover with foil. Continue bak­
ing at 325 degrees for 30 min. more. Remove toothpicks. Spoon sauce 
over chicken before serving. Serve with hot rice 
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SAUSAGE PINWHEELS 
1 (11 oz.) can refrigerated biscuits 
3/4 lb. cooked pork sausage 
2 T. chopped onion 
1 c. grated cheddar cheese 
1/2 c. chopped apple 
1 T. brown sugar 
1/4 tsp. cinnamon 
Vicki Graves 
Student Affairs 
Flatten can of biscuits on a floured surface. Pinch seams together; 
roll to form a 12x8 in. rectangle. Sprinkle with pork sausage, onion, 
cheese, apple, brown sugar, cinnamon. Roll up dough. Cut 6 slices. 
Place in 2 greased round cake pans. Bake on covered grill 30-35 min. 
over med.-low indirect coals or bake in 350 degree oven for 20 min. 
until bread is light brown. 
NO-FRY FRIED CHICKEN 
4 skinless chicken breast halves 
Ice water 
1/2 c. plain yogurt 
1 T. Gulden's Spicy Brown mustard 
1/2 c. bread crumbs 
1/2 c. flour 
Pam (or other all natural cooking spray) 
Paulette Heesch 
Plant Science 
EOM: May 1986 
Soak chicken breast halves in ice water. Then dip in plain yogurt 
mixed with a tablespoon of spicy brown mustard. Roll in a mixture 
of 1/2 c. each bread crumbs and flour. Spray-with Pam, then bake in 
a 400 degree oven for 40 min. or until cooked through, turning for 
even browning. (This is a nice alternative for low-fat cooking diets.) 
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Shirley Schliessmann 
College of Nursing 
EOM: May 1985 
SWISS CHICKEN BREASTS 
Easy, Quick & Tasty! 
10 min. prep time; 15 min. baking time 
4 skinless boneless chicken breasts, pounded between wax paper 
to 1/4 in. thickness (or chicken cutlets, if available) 
2 slices (reduced-fat) Swiss cheese 
2 T. flour 
1/2 tsp. pepper 
1 T. butter or margarine 
1/2 c. chicken broth 
1/4 c. dry white wine (or chicken broth) 
1/4 tsp. dried oregano 
Cut cheese slices in half. Place one cheese half on top of each chick­
en breast. Starting with the short end, tightly roll up the chicken 
breast and cheese and secure with string. Combine flour and pepper 
in a bowl. Lightly coat each chicken breast in the flour mixture. Melt 
butter in a large non-stick skillet. Add chicken breasts and cook over 
med. heat until golden (about 3 min.), turning frequently. Add broth, 
wine and oregano to skillet. Increase heat and bring to a boil. Reduce 
heat to med. low and simmer until chicken is thoroughly cooked and 
sauce is slightly thickened (about 10-12 min.). Remove breasts from 
skillet, cut and remove strings. Place chicken on a bed of steamed rice 
on a serving platter. Pour remaining sauce from skillet over all and 
serve. 
SPECIAL PORK CHOPS 
6 pork chops, trim fat 
2/3 c. brown sugar, packed 
1 tsp. paprika 
1 tsp. sage 
1 tsp. dry mustard 
Salt and pepper to taste 
1 1/2 T. cold water 
Cindy Mielke 
Briggs Library 
Place pork chops in shallow pan. Mix remaining ingredients and 
spread 1/2 on pork chops. Do not brown, stack or overlap chops. 
Bake covered 40 min. at 300-325 degrees, then turn chops. Spoon 
remaining half of sauce over chops. Bake uncovered 20 min. 
1 2  
Chandradhar & Prabha Dwivedi 
Pharmaceutical Sciences 
CHICKEN CURRY 
1/2 lb. onion (finely chopped) 
2 cloves garlic (chopped) 
1/2 c. cooking oil (or less for low calories) 
3 T. tomato paste or 1 sm. fresh tomato (cut in sm. pieces) 
1 tsp. grated ginger 
1 T. lemon juice 
1 tsp. turmeric powder 
1 tsp. hot pepper powder (or as needed per taste) 
2 tsp. coriander powder 
1/2 tsp. clove powder 
1/2 tsp. cin namon powder 
1/2 tsp. black pepper powder 
1/2 c. plain yogurt 
8 pieces cleaned and skinned chicken 
Salt to taste 
Fry onion and garlic in cooking oil in a pan on med . heat until light 
brown. Add tomato paste and mix well .  Now add all the spices and 
mix well  for a minute. Add yogurt and st ir  well for another min. 
Transfer chicken pieces to pan and add salt per taste and half cup of  
water and mix  well. Cook at med. heat for about 30  min. or until the 
chicken is tender, occasionally stirring carefully. Serve in a tray gar­
nished with green coriander leaves (cilantro). 
Curries from other favorite meats and vegetables can be made by 
substituting chicken with other meat or vegetable. 
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Connie Shriver 
Briggs Library 
CONNIE'S PERSONALIZED CHOW MEIN 
Meat (beef steak, pork (chops, steak or boneless ribs), or chicken) 
Celery 
Onions (fresh, canned or frozen) 
Bean sprouts (canned or fresh) 
Bouillon cubes, chicken or beef 
Soy sauce 
Cornstarch 
Chow mein noodles (the skinny kind) 
Mushrooms, optional 
Water chestnuts, optional 
Cashews (sprinkle on top of serving), optional 
I call this personalized because you fix it to your family's likes and 
dislikes. Amounts are strictly up to you. Cut your meat and vegeta­
bles into lg. or sm. chunks. If you like your vegEtables crisp, don't 
cook them as long. Put meat in frying pan and brown. Add enough 
hot water to cover the meat, cover the pan and simmer. Cut up your 
celery and onions. ·Put celery in microwave a few minutes to cook, 
then put the celery and onions (including celery water) in the pan 
with the meat to continue to simmer for about 15 min. Add the bouil­
lon cubes, 2 at least and up to 6 with more hot water. Be sure mixture 
is just covered with liquid. Stir occasionally and add more hot water 
if necessary. When meat is tender and vegetables are done to your 
satisfaction, add the bean sprouts and optional water chestnuts and 
mushrooms. Stir for a minute and then thicken the sauce to your fam­
ily's liking using cornstarch and cold water mixture and 5 or 6 shakes 
of the soy sauce. It's more appetizing when the sauce is brown and 
not pasty. Serve on a bed of noodles with rice on the side. Using 
frozen or canned pearl onions really dresses it up. 
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Jeanne Longieliere 
Wildlife & Fisheries Sciences 
CHICKEN PARMESAN 
4-5 boneless, skinless chicken breasts 
Egg 
Seasoned bread crumb mix 
Tomato sauce (1 can per 4-5 breasts) 
Oregano 
Parmesan cheese 
Mozzarella cheese (grated) 
Dip chicken breasts in egg and bread crumb mix. Brown in veg­
etable oil. Arrange in baking dish and pour tomato sauce (with little 
oregano mixed in) over chicken. Sprinkle with Parmesan cheese. 
Bake at 350 degrees for 1 /2 to 1 hr. Sprinkle mozzarella cheese over 
top in last few minutes until melted. 
Cathy Nelson 
Alumni Association 
BAKED PORK CHOPS ON RICE 
Tenderize, season and brown 3-4 pork chops 
1 c. rice 
1 pkg. Lipton onion soup 
2 c. water 
1/2 c. margarine 
Combine and bring to boil. Pour rice mixture into bottom of baking 
dish and put pork chops on top. Bake 1 hr. at 350 degrees. Cover with 
foil to keep pork chops moist. 
Brown: 
2 lb. hamburger 
Onion 
Add: 
Marlys Vander Wal 
College of Agriculture & Biological Sciences 
EOM: February 1993 
BBQ'S 
1 can chicken gumbo soup 
1 tsp. prepared mustard 
Approximately 1 c. catsup (until it looks like it's good to eat) 
Salt and pepper to taste 
Simmer for 20- 30 min. Enjoy! 
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Sandy Rusten 
College of Agriculture & Biological Sciences 
EOM: June 1988 
POPPY SEED CHICKEN 
3-4 med. chicken breasts 
1 can creamy chicken mushroom soup 
1 c. (8 oz.) sour cream 
Crushed Ritz crackers 
1/2 to 1 stick margarine or butter 
Poppy seeds (can also use sesame seeds, 
slivered almonds or sunflower seeds) 
Cut chicken into bite-size pieces, fry pieces until done. In a mixing 
bowl, combine chicken pieces, soup and sour cream. Mix together 
and pour into shallow baking dish (about a 9x9 square baking dish or 
something about that size). Smooth out evenly. Pour enough crushed 
crackers over chicken mixture to cover well. Pour melted margarine 
or butter over cracker topping. Sprinkle poppy seeds ( or whatever 
you choose) over the cracker topping. Bake in 400 degree oven until 
bubbly (25-30 min.) .  I like to serve this over rice. Serves about 4-6 
people. 
Jeanne Longieliere 
Wildlife & Fisheries Sciences 
BEEF STROGANOFF 
1 lb. boneless beef round steak, cut 3/4 in. thick 
2 T. margarine, divided 
1/2 c. chopped onion 
1 can cream of mushroom soup 
1/2 tsp. paprika 
1/2 c. sour cream (or plain yogurt) 
Hot cooked noodles 
Slice beef across the grain into very thin strips. In skillet over high 
heat, in 1 T. hot margarine, cook 1 /2 .the beef and 1 /2 the onion until 
meat is no longer pink and onion is tender. Set aside. Repeat with 
remaining margarine, beef and onion. Return meat mixture to skillet. 
Stir in soup and paprika. Heat through, stirring occasionally. Reduce 
heat to very low. Stir in sour cream. Gently heat through. Serve over 
hot noodles. 
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STUFFED PORK CHOPS 
4-6 thicker pork chops with slit cut for stuffing 
3 T. butter 
1/2 c. chopped onions 
1/2 c. chopped mushrooms 
3/4 c. bread cubes or coarse crumbs 
1/2 c. chopped cashew nuts 
1/4 c. chopped celery 
1 T. chopped parsley 
1/2 tsp. cinnamon 
1/4 tsp. salt 
1/4 tsp. poultry seasoning 
Black pepper to taste 
2 T. sour cream 
Dry white wine or sweet sherry 
Pat Wieland 
Plant Science 
EOM: August 1996 
Preheat oven to 350 degrees. In a skillet, heat the butter; add the 
onion and saute for 5 min. Add the mushrooms and cook stirring 
often, about 2 min. Add the bread cubes, nuts, celery, parsley and sea­
sonings and stir together well. Add enough sour cream to moisten 
the mixture. Stuff the chops with the mixture and close the openings 
with toothpicks. Sprinkle lightly with additional salt, poultry season­
ing and cinnamon. Arrange the chops in a baking pan, add wine to a 
depth of 1 / 4 in. and bake, covered, for 30 min. Remove the cover and 
bake until brown and tender, about 30 min. longer. Serve with sour 
cream gravy. 
Sour Cream Gravy: 
Pork drippings 
1 1/2 c. water 
3 T. flour 
1/2 c. sour cream 
Salt 
Freshly ground black pepper 
Pour the drippings from the baking pan into a bowl. Add the water 
to the pan and scrape loose all the brown particles. Skim the fat from 
the drippings and place 3 T. fat in a saucepan. Stir in the flour and 
brown. Slowly add the water from the pan and the drippings from 
the bowl and cook, stirring until thickened. Add the sour cream and 
heat gently, while beating with a whisk or rotary beater. DO NOT 
LET BOIL. Correct the seasonings. 
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POT ROAST 
3 lb. chuck roast 
1 can mushroom soup, undiluted 
1 pkg. instant onion soup mix 
Vegetables (potatoes, carrots), optional 
Pat Jamerson 
Nursing 
Place chuck roast in casserole dish. Pour mushroom soup over top 
of roast. Sprinkle with onion soup mix. Position vegetables around 
roast. Cover with aluminum foil and bake at 300-350 degrees for 
4-6 hrs. 
Joye Ann Billow 
Pharmaceutical Sciences 
CLASSIC COCA COLA ROAST 
3-4 lb. beef roast (good cut) 
1 T. vegetable oil 
1 can cream of celery soup 
1 pkg. dry onion soup mix 
1 can mushrooms (stems & pieces) 
1 can Coke Classic (minus a few good sips!) 
Salt and p epper to taste 
Brown roast on both sides in oil. (Can do this in roasting pan, then 
do not have to wash frying pan!) Mix canned soup, dry soup, Coke 
and mushrooms. Pour over roast. Cover and bake at 325 about 3 hrs. 
Makes its own gravy! 
EASY MEAT LOAF 
1 lb. hamburger 
1 c. grated r aw potatoes (1 lg. potato) 
1/2 c. grated raw carrots 
2 eggs, slightly beaten 
1 tsp. salt 
1/4 tsp. pepper 
1/2 tsp. onion salt 
Jeri Kurtz 
Finance & Budget 
Mix all ingredients together in a med. mixing bowl. Press into a loaf 
pan. (If lean hamburger is used, grease the pan first.) Bake 375 
degrees for a good hour. Should be crusty on top. Serves 4. Spices can 
be changed according to your taste. 
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Joye Ann Billow 
Pharmaceutical Sciences 
HEAVENLY CHICKEN 
4 boned chicken breasts 
1 can cream of mushroom soup 
1 sm. can mushroom bits & pieces 
1 pt. sour cream 
8 strips bacon, partially cooked (microwave wrapped in paper 
towels to keep it simple) 
1 sm. jar dried beef, in rounds 
In 8x8 in. glass baking dish, place dried beef in 4 separate stacks. 
Wrap each chicken breast with 2 strips partially cooked bacon and 
place each one on a stack of dried beef rounds. In a bowl, mix soup, 
mushrooms (with juice) and sour cream. Add onion and/or garlic 
powder to taste. Pour sauce over chicken. Bake at 325 for about 1 hr. 
Produces elegant single servings. Sauce is good over rice or sm. noo­
dles. 
Note: Chicken may appear slightly pink from contact with dried 
beef. If it has cooked for 1 hr., it is thoroughly cooked. 
JoAnne Schmidt 
Accounting 
GRILLED ROAST BEEF SANDWICHES 
1 (4 oz.) can chopped green chilies, drained 
2 T. mayonnaise 
1 T. Dijon mustard 
10 slices rye bread 
5 slices Swiss cheese 
10 thin slices cooked roast beef 
2 T. butter or margarine, softened 
Salsa or picante sauce 
Combine chilies, mayonnaise and mustard. Spread about 1 T. on 
one side of each slice of bread. Top half of the bread with one slice of 
cheese and 2 slices of beef. Cover with remaining bread. Butter the 
outside of the bread. Grill sandwiches on a griddle or in a lg. skillet 
over med. heat until both sides are golden brown and the cheese is 
nelted. Serve with salsa or picante sauce if desired. Yield 5 servings. 
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WORTH REMEMBERING 
Keep a toothbrush around the kitchen sink-you will find it useful in 
cleaning rotary beaters, graters, choppers and similar kitchen uten­
sils. 
Instead of trying to iron rickrack on the right side of the garment, 
turn the article over. The rickrack can be pressed perfectly. 
When your hands are badly stained from gardening, add a tea­
spoon of sugar to the soapy lather you wash them in. 
Use paper cups as handy containers for your "drippings" in the 
refrigerator as they take up little room and can be thrown away 
when empty. 
Before emptying the bag of your vacuum cleaner, sprinkle water on 
the newspaper into which it is emptied, and there will be no scatter­
ing of dust. 
To whiten laces, wash them in sour milk. 
To remove burned-on starch from your iron, sprinkle salt on a sheet 
of waxed paper and slide iron back and forth several times.  Then 
polish it with silver polish until roughness or stain is removed. 
Dip a new broom in hot salt water before using. This will toughen 
the bristles and make it last longer. 
Try waxing your ashtrays. Ashes won't cling, odors won't linger 
and they can be wiped clean with a paper towel or disposable tis­
sue. This saves daify washing. 
Plant a few sprigs of dill near your tomato plants to prevent tomato 
worms on your plants. 
Marigolds will prevent rodents. 
Spray garbage sacks with ammonia to prevent dogs from tearing 
the bags before picked up: 
You can clean darkened aluminum pans easily by boiling in them 
two teaspoons of cream of tarter mixed in a quart of water. Ten min­
utes wilf do it. 
Fresh lemon juice will take away oni�n scent from hands. 
Wash old powder puffs in soaf'y water, rinse well and dry thor­
oughly. Then use them for polishing silverware, copper and brass. 
Soak colored cottons overnight in strong salt water and they will 
not fade. 
To dry drip-dry garments faster and with fewer wrinkles, hang gar­
ments over the top of a dry cleaner 's plastic bag. 
If a cracked dish is boiled for 45 minutes in sweet milk, the crack 
will be so welded together that it will hardly be visible, and will be 
so strong it will stand the same usage as before. 
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CASSEROLES, 
SOUPS & STEWS 
CASSEROLES, SOUPS, & STEWS 
15 Bean-And-Winter 
Squash Chili . . . . . . . . . . . .  .55 
5 Hour Beef Stew . . . . . . . . . . . 41 
5-ln-1 Skillet Dinner . . . . . . . .  .50 
Adriana's Quiche 
Mexicano . . . . . . . . . . . . . . . .  33 
American Enchiladas . . . . . . . . 46 
Asparagus Soup . . . . . . . . . . .  .41 
Baked Bean-
Burger Hot Dish . . . . . . . . . .  23 
Baked Lasagne . . . . . . . . . . . . . 42 
Breakfast Extraordinare . . . . . .  34 
Broccoli And Chicken 
Hot Dish . . . . . . . . . . . . .  ; . . . .  42 
Burrito Crescent Squares . . . . .  25 
Busy Day Hot Dish . . . . . . . . . 30 
Cavatini . . . . . . . . . . . . . . . . . . .  35 
Cheese Soup . . . . . . . . . . . . . . . 40 
Cheese Soup . . . . . . . . . . . . . .  .51 
Cheese Soup . . . . . . . . . . . . . .  .54 
Cheesy Vegetable Soup . . . . .  .53 
Chicken And 
Asparagus Pasta . . . . . . . . . .  26 
Chicken And Stuffing Bake . . .  26 
Chicken Casserole . . . . . . . . . . 21 
Chicken Casserole . . . . . . . . . .  34 
Chicken Coronado . . . . . . . . . . 23 
Chicken Hot Dish . . . . . . . . . . .  25 
Chicken Rice Casserole . . . . . .  29 
Chili Skillet . . . . . . . . . . . . . . . . 28 
Com Hot Dish . . . . . . . . . . . . . 31 
Country-Style Eggs From 
Montgomery Ward Adventures 
in Microwave Cooking . . . . .  47 
Cream of Potato Soup . . . . . . .  38 
Crock Pot Scalloped Potatoes 
And Harn . . . . . . . . . . . . . . . .  26 
Easy Chicken Enchiladas . . . . .  35 
Easy Chicken Pot Pie . . . . . . . .  22 
Egg Bake . . . . . . . . . . . . . . . . . .  21 
Egg Casserole . . . . . . . . . . . . . .  36 
Electric Skillet Pizza . . . . . . . . .  24 
Enchiladas . . . . . . . . . . . . . . . . .  49 
Golden Cream Soup . . . . . . . . .  39 
Gourmet Mild Chili . . . . . . . . . 37 
Hamburger Soup . . . . . . . . . . .  39 
Hash Brown Bake . . . . . . . . .  32 
Hash Brown-
Ham Casserole . . . . . . . . .  27 
Impossible 
Cheeseburger Pie . . . . . .  .52 
Italian Meat Sauce . . . . . . . .  24 
Jambalaya . . . . . . . . . . . . . . .  31 
Kraut Hot Dish . . . . . . . . . .  .47 
Lasagna . . . . . . . . . . . . . . . . .  48 
Manwich Hot Dish . . . . . . .  .45 . 
Mexican Lasagna . . . . . . . . .  31 
Mom's Night Out 
And You're The Cook . . .  .51 
Mostaccioli . . . . . . . . . . . . . .50 
Mozzarella Hot Dish . . . . .  .43 
Ore Ida Hot Dish . . . . . . . . .  29 
Pizza Casserole (Extra 
Good & Easy Too) . . . . . . .  29 
Pizza Casserole . . . . . . . . . . .44 
Potato Corn Casserole . . . .  .49 
Potato Pizza Hot Dish . . . .  .45 
Ruth's Lasagna . . . . . . . . . . .  44 
Sante Fe Casserole . . . . . . . .  56 
Sauerkraut Strudel . . . . . . . .  36 
Sausage And 
Pepper Linguine . . . . . . .  .48 
Seafood Casserole . . . . . . . . .33 
Skillet Dinner . . . . . . . . . . . .51 
Skillet Spanish Rice . . . . . . .22 
Spaghetti . . . . . . . . . . . . . . .  .52 
Spaghetti Pie . . . . . . . . . . . . .27 
Stone Soup (Idea Carne From 
Story In Children's Book) .53 
Summer Sloppy Joes . . . . . .  28 
Summertime Pizza . . . . . . . .  21 
Taco Bake . . . . . . . . . . . . . . .  22 
Taco Bake . . . . . . . . . . . . . .  .43 
Taco Twist Hot Dish . . . . . . .  23 
Toscana Soup . . . . . . . . . . . .  38 
Tostada Grande . . . . . . . . . .46 
Tostada Hot Dish . . . . . . . . .  32 
Turkey Tettrazini . . . . . . . . . 37 
Tuscan Sausage 
And Bean Soup . . . . . . . .  .40 
Vegetarian Chili . . . . . . . . . .  54 
Wild Rice Casserole . . . . . . .  36 
Zucchini Beef SkilM . . . . . . .  30 
2 c. croutons 
8 eggs, slightly beaten 
4 c. milk 
1 tsp. salt 
EGG BAKE 
8 oz. cheddar cheese, shredded 
1 tsp. dry mustard 
Dash pepper 
8 slices bacon, cooked and crumbled 
Kathy McKinney 
Loan Collections 
Place croutons on the bottom of 9xl3 pan. Combine rest of ingredi­
ents, except bacon, pour over croutons. Top with crumbled bacon. 
Bake at 325 degrees for 55-60 min. Can be prepared the night before 
and refrigerated. 
CHICKEN CASSEROLE 
2 c. uncooked macaroni 
2 c. cooked chicken* (save broth) 
1 c. celery 
2 cans cream of chicken soup 
On the stove, stir while melting: 
2 c. chicken broth 
1 c. Velveeta cheese 
Avis Beninga 
President's Office 
Mix every thing together and put in 9x13 pan. Refrigerate 
overnight. Set out 1 hr. before baking at 350 degrees for 35-45 min. 
*Canned chicken works too. 
SUMMERTIME PIZZA 
1 1/2 pkgs. crescent rolls (lg. 8 roll size) 
Carol Anderson 
Nutrition/ 4- H 
Spread on 10x15 in. ungreased cookie sheet. Press edges together to 
cover bottom of pan. Bake as directed on pkg. Cool. 
Mix together and spread over above: 
1 (12 oz.) tub Philadelphia cream cheese 
2 T. mayonnaise 
1/2 pkg. Hidden Valley ranch dressing (dry) 
Cut up: Mixed vegetables such as broccoli, celery, grated carrots, 
cauliflower, green pepper, radishes, onion, etc. and sprinkle in layers 
on cream cheese mixture. 
Sprinkle: Cut up pieces of cooked ham and grated cheddar cheese 
over the top. 
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SKILLET SPANISH RICE 
1 lb. ground beef 
1 med. onion, chopped 
1 c. raw rice (white) 
2 cans tomato sauce 
1 T. Worchestershire sauce 
1 3/4 c. hot water 
1 tsp. salt 
1 tsp. prepared mustard 
1/2 tsp. pepper 
Kay Hobbie 
Nursing 
Brown meat and onion. Add uncooked rice and other ingredients. 
Bring quickly to a boil. Cover tightly and simmer 25 min. Add addi­
tional water if necessary. I use my electric fry pan for this. 
Diane Vander Wal 
Visual Arts 
EOM: January 1993 
EASY CHICKEN POT PIE 
2 cans cream of chicken soup 
1 can chicken broth 
1 pkg. frozen peas and carrots 
1 can Grands refrigerated biscuits 
2 c. cut up, cooked and cubed chicken 
Mix cream of chicken soup and chicken broth in a 9x13 cake pan. 
Add vegetables and chicken pieces. Stir. Bake for 30 min. at 350 
degrees. Remove and place Grands biscuits on top of cooked mixture 
and return to oven for another 20-25 min. until biscuits are browned. • 
Serves 6-8. 
1 lb. ground beef 
1 can tomato soup 
1 c. salsa 
1/2 c. milk 
TACO BAKE 
6 flour or 8 corn tortillas (cut into 1 in. pieces) 
1 c. shredded cheddar cheese 
Tammy Loban 
HPER & Athletics 
Brown hamburger and drain. Add soup, salsa, milk, cut tortillas 
and half of cheese. Mix together and pour into 9x13 dish; cover with 
foil. Bake for 30 min. at 400 degrees. Remove from oven and add rest 
of cheese; serve after 10 min. 
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Bev Hammond 
Physical Plant 
EOM: December 1996 
CHICKEN CORONADO 
1 chicken, cooked and taken off bone in lg. pieces 
8 oz. sour cream 
1 can cream of chicken soup 
1 1/2 c. crumbled Ritz type crackers 
1/4 lb. butter 
2 T. poppy seeds 
Mix sour cream and undiluted soup. Add chicken and stir to coat 
meat. Melt butter /margarine in lg . skillet. Saute crackers. Sprinkle 
crumbs over chicken mixture. Sprinkle with 2 T. poppy seeds over 
crumbs. Bake 30-40 min. in 350 degree oven. Single recipe works in 
9x9 baking dish. 
Sharon A Shearer 
Residential Life 
,,BAKED BEAN - BURGER HOT DISH 
1 (15 oz.) can pork and beans 
1 lb. hamburger 
1/ 4 c. diced onion 
1/2 sm. bottle catsup 
1 T. chili powder 
1/4 c. brown sugar 
Salt and pepper to taste 
Brown hamburger and onions, drain. Add remaining ingredients. 
Put in lightly greased casserole. (I spray with Pam). Bake for 3 hrs. 
300 degrees. 
TACO TWIST HOT DISH 
I lb. lean ground beef 
1 pkg. Schilling taco seasoning 
1 (15 oz.) can tomato sauce 
1 c. chopped green pepper 
3 c. (8 oz.) corkscrew macaroni 
1 c. shredded cheddar cheese 
1 1/4 c. lite sour cream 
Carol Anderson 
Nutrition/ 4- H 
Brown meat, drain and stir in taco seasoning, tomato sauce and 
green pepper. Bring to a boil and remove from heat. Combine maca­
roni, 1/2 c. cheese and sour cream. Place on bottom of a 6x10 in. bak­
ing dish. Top with meat mixture and remaining cheese. Bake at 
350 degrees for 30 min. (Approximately 6 servings.) 
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1 c. chopped onion 
1 lb. ground beef 
ITALIAN MEAT SAUCE 
2 doves garlic, minced 
1 (1 lb. 4 oz.) can tomatoes, cut up 
1 (1 lb.) can tomatoes, cut up 
1 (6 oz.) tomato paste 
1/2 c. parsley 
1 T. brown sugar 
1 tsp. salt 
1 1/2 tsp. dried oregano 
1/4 tsp. dried thyme 
1 bay leaf 
2 c. water 
Parmesan cheese 
Susan Schleicher 
Briggs Library 
In dutch oven, combine ground beef, onion and garlic. Cook until 
meat is browned and onion is tender. Skim off excess fat. Add 
remaining ingredients and 2 c. water. Simmer uncovered 3 hrs. or 
until sauce is thick, stirring occasionally. Remove bay leaf. Serve over 
hot spaghetti. Sprinkle with shredded Parmesan cheese. 
ELECTRIC SKILLET PIZZA 
1 lb. ground beef 
1 c. flour 
1 tsp. baking powder 
1/4 tsp. shortening (melted) 
3/4 c. milk 
1 c. cheese (grated) 
Catsup or tomato sauce 
Italian seasoning 
Shirley Dillman 
Nutrition/ 4-H 
Brown and drain meat. Mix flour, baking powder, shortening and 
milk. Spread in bottom of greased electric skillet. Put meat over crust, 
sprinkle until cheese and dab catsup or tomato sauce over filling. 
Sprinkle with Italian seasoning. Cover tightly and set control at 350 
degrees for 15 min. Optional: you can use biscuits or other prepared 
mix instead of making your own. You can also add your own veg­
etables, mushrooms, onions, peppers, olives, tomatoes and pineap­
ple. It's a quick meal and very good! 
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CHICKEN HOT DISH 
1 qt. coarsely cubed cooked chicken 
Gravy: 
1 qt. broth 
4 T. flour 
4 T. chicken fat (or margarine) 
Dressing: 
1 1/2 qts. bread crumbs or cubes 
3/4 c. melted butter 
1 1/4 tsp. powdered sage 
1/4 tsp. cream (or milk) 
3/4 tsp. salt 
1/8 tsp. pepper 
2 T. chopped onion 
Mix together lightly 
Lona Faaborg 
Finance & Budget 
EOM: May 1989 
Put chicken in an even layer in bottom of 9xl3 pan. Cover with dry 
dressing mixture. Make gravy by melting fat in pan. Mix in flour. 
Slowly add broth and cook until thickened .  Pour gravy evenly over 
top of the dressing. Bake in 350 degree oven until dressing is slightly 
brown-about 35 min . To serve, cut in squares and garnish with rings 
of red and green pepper or pimento pieces .  Serves 1 2. 
La Vonne Halvorson 
Residential Life 
BURRITO CRESCENT SQUARES 
1 1/2 lb. ground beef 
1/2 c. onion, chopped 
1 pkg. taco seasoning 
15 1/2 oz. can chili beans 
8 oz. can crescent rolls 
4 oz. shredded cheddar cheese 
8 oz. shredded mozzarella cheese 
Preheat oven to 375 degrees. Brown ground beef with onion and 
taco seasoning; drain. Stir in chili beans, und rained. Separate crescent 
rolls into rectangles and press over bottom of  ungreased 9x13 in. pan 
sealing perfora tions. Spoon meat mixture over the crust; top with 
cheddar and mozzarella cheese. Bake 25-30 min. Cut in squares and 
serve with taco sauce. 
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Deb Davis 
Graduate School/Office of Research 
EOM: June 1989 
CHICKEN AND STUFFING BAKE 
4 c. herb seasoned stuffing 
4-6 skinless, boneless chicken breast halves 
Paprika 
1 can (10 3/4 oz.) cream of mushroom soup 
1/3 c. milk 
Mix stuffing, 1 1/4 c. boiling water and 3 T. margarine. Spoon stuff­
ing across center of 3 qt. shallow baking dish. Place chickeri on each 
side of stuffing. Sprinkle paprika over chicken. Mix soup and milk, 
pour over chicken. Bake covered at 400 degrees for 30 min. or until 
chicken is cooked. 
Donna Miller 
Loan Office 
CHICKEN AND ASPARAGUS PASTA 
3/4 c. corkscrew pasta 
3/4 c. chicken breasts (cut into cubes) 
1 1/2 lb. asparagus (cut into 2 in. pieces) 
2 T. oil 
3 T. lemon juice 
Salt and pepper 
Parmesan cheese 
Cook pasta, according to directions on pkg. Drain. Heat oil and 
lemon juice. Add chicken, asparagus, salt and pepper. Stir fry until 
chicken is no longer pink and asparagus is slightly tender. Add 
pasta and heat. Serve with Parmesan cheese. 
Mike Davis 
Residential Life 
CROCK POT SCALLOPED POTATOES AND HAM 
10-15 potatoes 
3-4 c. shredded cheddar cheese 
2 c. cubed ham 
1 can cream of chicken soup 
Peel and slice potatoes. Layer half of the potatoes; half of the 
cheese; half of the ham. Repeat layers. Top with cream of chicken 
soup; spread evenly. Turn crock pot to high and cook for 4 hrs.; then 
stir and cook on low until ready to serve. 
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Dawne Lamp 
E.A. Martin Program 
HASH BROWN-HAM CASSEROLE 
1 (16 oz.) carton sour cream 
1 can cream of chicken soup 
1 (32 oz.) pkg. hash browns, frozen 
2 c. cubed ham 
8 oz. American cheese, cubed (2 c.) 
1/4 c. chopped onion 
2 c. crushed cornflakes (4 c. before crushing) 
1/2 c. melted butter 
1 c. shredded mozzarella cheese 
Mix sour cream and soup. Add frozen potatoes, ham, American 
cheese and onion. Spread in 9x13 baking dish. Combine corn flakes 
and melted butter. Sprinkle over potato mixture. Bake at 350 
degrees for 30 min. Sprinkle with mozzarella cheese and return to 
oven for 20-25 min. or until bubbly. Great breakfast or brunch dish. 
SPAGHETTI PIE 
8 oz. spaghetti, cooked 
1/3 c. grated Parmesan cheese 
2 T. butter 
2 eggs, well beaten 
Sauce: 
1 lb. ground beef 
1 (15 oz.) can spaghetti sauce 
1/2 c. chopped onion 
Filling: 
1 c. cottage cheese 
1 c. grated mozzarella cheese 
Lona Faaborg 
Finance & Budget 
EOM: May 1989 
Shell: Mix first 4 ingredients together and make into "crust" in lg. 
pie pan. Saute meat and onion. Drain well. Add sauce. Spread cottage 
cheese on crust. Add meat mixture. ·Top with mozzarella cheese. Bake 
at 350 degrees for about 30 min. Let stand 5 min. before cutting. 
Serves 6. 
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Shirley Dillman 
Nutrition/ 4-H 
SUMMER SLOPPY JOES 
2 lbs. ground beef 
1 c. diced onions 
1 tsp. celery seed 
1 1/2 c. ketchup 
2 T. prepared mustard 
2 T. cider vinegar 
2 T. brown sugar 
4 T. sweet pickle relish 
Hamburger buns (18-20) 
Brown meat with celery seed and onion over med. heat. Drain 
excess fat. In a small bowl, combine ketchup, mustard, vinegar, 
brown sugar and relish. Mix well, add mixture to meat and simmer 
until warm. Serve on buns. 
CHILI SKILLET 
1 lb. ground beef 
1 c. chopped onion 
1/2 c. chopped green pepper (optional) 
1 garlic clove, minced 
1 c. tomato juice 
1 can (8 oz.) red kidney beans, undrained 
4 tsp. chili powder 
1 tsp. dried oregano 
1 tsp. salt 
1/2 c. uncooked long-grain rice 
1 c. canned or frozen com 
1/2 c. sliced black olives (optional) 
Dawne Lamp 
E.A. Martin Program 
1 c. (4 oz.) shredded cheddar or monterey jack cheese 
In a lg. skillet over med. heat, cook beef, onion, pepper and garlic 
until meat is brown and vegetables are tender. Drain fat. Add toma­
to juice, kidney beans, chili powder, oregano, salt and rice; cover and 
simmer about 25 min. or until rice is tender. Stir in com and olives; 
cover and cook 5 min. more. Sprinkle with cheese, cover and c9ok 
only until cheese melts, about 5 min. Yield: 4 servings. 
28 
Larry B. Heinemann 
Residential Life 
CHICKEN RICE CASSEROLE 
2 cans cream of chicken soup, undiluted 
1 can mushroom soup 
1 1/2 cans milk 
2 env. onion soup mix 
2 1/2 c. uncooked long grain rice 
1 broiler frying chicken, 3-4 lbs. , cut up 
Combine soup, mixes, milk, onion, soup mix. Put half in 9x13 bak­
ing dish. Sprinkle rest of rice on top, arrange chicken. Cover and bake 
at 350 for 1 1 / 2 to 2 hrs. or until rice is tender and meat juices run 
clear. 
Vi Christensen 
Agricultural & Biosystems Engineering 
PIZZA CASSEROLE 
(EXTRA GOOD AND EASY TOO) 
1 box au graten potatoes 
1 lb. ground beef, browned 
1/2 jar pizza sauce 
1 (8 oz.) shredded cheese 
Bake potatoes, according to box. Top with pizza sauce when baked, 
then beef and cheese. Bake at 350 degrees for 1 /2 hr. 
ORE IDA HOT DISH 
Bev Hammond 
Physical Plant 
EOM: December 1996 
1 (24 oz.) Ore Ida hash browns w/onion and green pepper 
1 can cream of potato soup 
1 can cream of celery soup 
2 lbs. ground beef, browned and drained 
1 c. sour cream 
1 jar mushrooms 
1 can sliced water chestnuts 
After browning meat, drain, and add the potatoes. (These can be  
p artially thawed.) .  Then, add  the soups and the sour cream. Fold in 
the mushrooms and water chestnuts. Let stand for 1 /2 hr. Bake in 
9x1 3  baking dish for 1 1 /2 hr. at 300 degrees. (Start at 325 degrees for 
the first 15 min.)  
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BUSY DAY HOT DISH 
1 lb. hamburger 
1 sm. (to med.) onion (chopped) 
1 c. celery (chopped) 
1 can Veg-all (undrained) 
3 c. chow mein noodles 
1 can cream of mushroom soup 
1/2 soup can skim milk 
1/4 c. cracker crumbs 
2 tsp. margarine (melted) 
Parmesan cheese 
Paprika 
Parsley flakes 
J oAnne L. Kruse 
Physical Plant 
Brown hamburger, add onions and celery and cook until nearly 
done. Drain off fat. Add Veg-all and cook 10 min. Add noodles, soup 
and milk; mix all ingredients together. Top with (mixed together) . 
melted margarine and cracker crumbs. May sprinkle over cracker 
crumbs: parmesan cheese, paprika and parsley flakes. Bake at 350 
degrees for 30-35 min. 
Vergene Clark 
Ag Communications 
. ZUCCHINI BEEF SKILLET 
1 lb. ground beef 
1 c. chopped onion 
3/4 c. chopped green pepper 
1 dove garlic, minced 
1 1/2 tsp. salt 
1 tsp. chili powder 
1/4 tsp. pepper 
5 c. sliced zucchini or summer squash 
2 lg. tomatoes, peeled and chopped 
1 1/4 c. fresh whole kernel corn (about 3 med. sized ears of corn) 
2 T. chopped pimentos 
1/4 c. chopped fresh parsley 
Saute beef, onion, green pepper and garlic in 12 in. skillet until well 
browned. Add remaining ingredients. Cover and simmer 10-15 min. 
or until vegetables are tender. Makes 6 servings. 
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JAMBALAYA 
2 cloves garlic, crushed 
1 T. margarine 
1 (14 1/2 oz.) can stewed tomatoes, 
undrained and coarsely chopped 
1 1/2 c. cubed cooked ham 
1 (13 3/4 fl. oz.) can chicken broth 
1 c. uncooked rice 
1/2 tsp. dried thyme leaves 
12 oz. shrimp, shelled and deveined 
Michele Sage 
Physical Plant 
In skillet, over med.-high heat, cook garlic in margarine for 1-2 min. 
Add remaining ingredients except shrimp; heat to a boil, reduce heat. 
Cover; simmer 25 min. Add shrimp; cook, covered, 5-10 min. or until 
liquid is absorbed. Makes 6 servings. 
CORN HOT DISH 
2 c. uncooked egg noodles 
1 can whole kernel corn (do not drain) 
1 can cream style corn 
1 c. sharp cheddar or Velveeta cheese (shredded) 
1/4-1/2 stick butter 
Avis Beninga 
President's Office 
Mix together, put in baking dish that has been sprayed with Pam. 
Bake 1 hr. at 350 degrees. Stir once while baking. 
From Andrea Radke, President Emeritus Wagner 's daughter 
Marlys Reierson 
Communication Studies & Theatre 
EOM: June 1997 
MEXICAN LASAGNA 
1/2 lb. ground beef 
1/2 c. taco sauce (mild or med.) 
1/2 can cream of chicken soup 
5 or 6 flour tortillas 
8 oz. salsa (mild or med. to taste) 
1/3 c. enchilada sauce (in can) 
1/2 lb. Monterey Jack cheese 
Brown ground beef, drain; add salsa, taco sauce, enchilada sauce 
and soup. Stir. Spray an 8x8 in. pan with Pam. Place 1 flour tortilla in 
pan, spoon meat sauce and cheese and repeat layers. Bake at 350 
degrees until cheese is bubbly; approximately 1 /2 hr. Let set 10- 15 
min. before serving. Serve with shredded lettuce, black olives and · 
sour cream. 
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HASH BROWN BAKE 
2 lbs. frozen hashbrown squares* 
1 can com 
1 can green beans 
1 can cream of chicken soup 
1 can cheddar cheese soup 
1 c. sour cream 
1/2 c. butter, softened 
1 1/2-2 lbs. hamburger, browned 
1 1/2 c. cheddar cheese, shredded 
Seasoned croutons 
Carol Kleinjan 
Admissions 
Spray 9x13 in. pan. Place hashbrowns on bottom of pan. Place veg­
etables over hashbrowns. Place browned hamburger over vegetables. 
In med. size bowl, mix soups (don't add water), sour cream and but­
ter. Pour soup mixture over hamburger. Spread. Top with cheese and 
sprinkle croutons over all. Bake uncovered at 350 degrees for 1 hr. Let 
stand 10-15 min. to set and cool. Servings: 6-10. * Or cover the bottom 
of pan with freshly peeled, cubed potatoes. 
Bonnie Foster 
Animal & Range Sciences 
TOSTADA HOT DISH 
1 lb. hamburger 
2 T. onion 
1 env. taco ·seasoning 
1 can tomato sauce 
1 (16 oz.) can refried beans 
1 sm. can chopped green chilies 
Simmer: 
2 eggs 
1/2 c. Bisquick 
1 T. oil 
2 T. milk 
1 c. sour cream 
2 c. shredded cheddar cheese 
While the meat mixture is simmering, mix one egg, Bisquick, oil 
and milk together in a sm. bowl. Spread in a greased 7xll pan. In 
another bowl, mix sour cream, egg and cheese. Spoon beef mixture 
over dough. Top with cheese mixture. Bake at 375 degrees for 30 min. 
Serve with lettuce, tomato, cheese, etc. Doritos seem to go especially 
well with this! 
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Shirley Schliessmann 
College of Nursing 
EOM: May 1985 
ADRIANA'S QUICHE MEXICANO 
1 (9 in.) pie crust 
3/4 c. shredded cheddar cheese 
1/2 c. shredded Monterrey Jack cheese 
3 eggs 
1 tsp. salt 
1/4 tsp. pepper 
1 1/2 c. half and half 
1 sm. can chopped green pepper 
3 T. black olives (optional) 
3 T. onion 
Place cheese on unbaked pie crust. Mix other ingredients and put 
on top of cheese. Bake at 375 degrees for about 45 min., or until knife 
inserted comes out clean. 
SEAFOOD CASSEROLE 
2 cans tuna (sm.) 
2 cans shrimp 
1 can crab meat 
2 cans cream of celery soup 
1 can cream of mushroom soup 
1 1/3 c. Minute rice (do not cook first) 
2 1/2 soup cans milk 
Pat Melcher 
Nursing 
Mix all the preceding together and put in a lg. casserole dish. Put 
buttered bread crumbs on top. Bake at 350 degrees for 1 1/2 hrs. 
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Betty Knutsen 
Animal & Range Sciences 
EOM: January 1994 
CHICKEN CASSEROLE 
1 box Uncle Ben's wild and white rice mix 
3-4 c. cooked chicken, cut in sm. pieces 
1/2 onion, finely chopped 
1 c. chopped celery 
1 can sliced water chestnuts (drained) 
3/4 c. real mayonnaise (not Miracle Whip) 
Sm. amount of pimento or red pepper for color 
1 can cream of mushroom or chicken soup 
Cook rice, according to pkg. directions. Cool. Mix in rest of ingre­
dients. Refrigerate overnight. Sprinkle with buttered bread crumbs. 
Bake in 9x13 glass pan for 1 hr. and 15 min. at 350 degrees. Can use 
leftover turkey instead of chicken. A can of drained french cut green 
beans can be added. 
Lynne Finn 
Physical Plant 
EOM: February 1994 
BREAKFAST EXTRAORDINARE 
12 slices Canadian bacon 
12 (1 oz.) slices American cheese 
12 eggs 
1 c. heavy cream 
1/3 c. grated Parmesan cheese 
Salt and pepper to taste 
Paprika 
Minced parsley 
Overlap bacon slices in well-oiled 9xl3 in. pan. Cover bacon with 
overlapping slices of cheese. Break eggs one at a time and space even­
ly on cheese. Pour cream gently around eggs. Bake 10 min. Sprinkle 
with Parmesan cheese, pepper and paprika. Bake 8-10 min. longer 
until eggs are set. Remove from · oven. Sprinkle with parsley. Let 
stand approximately 10 min. before serving\ Temperature: 450 
degrees for 20 min. 6-8 servings. 
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CAVATINI 
Jane Dvorak 
Loan Collections 
EOM: November 1984 
1/2 c. each of 3 different pastas: spiral, wheels and shells 
1 stick pepperoni, sliced 
1 green pepper, chopped 
1 can mushrooms, drained and sliced 
1 onion, chopped 
1 1/2 lb. hamburger 
1 sm. can tomato paste 
2 cans tomato sauce 
1 pkg. spaghetti sauce seasoning mix 
1 c. water or less 
1 sm. can black olives, sliced 
8 oz. mozzarella cheese, shredded 
Brown hamburger with onion and green pepper. Drain. Add pep­
peroni, mushrooms, olives, tomato paste, tomato sauce, seasoning 
mix and water. Cook pasta and drain. Add to above ingredients. Put 
in 9x13 in. pan. Top with cheese. Bake at 350 degrees for 30-45 min. 
Serves 8. 
Pat Faehnrich 
Student Affairs 
EOM: June 1995 
EASY CHICKEN ENCHILADAS 
3 cans cream of  mushroom soup 
2 cans diced green chilies 
2 c. sour cream 
2 c. cooked chicken-cut up 
Green onion to your taste 
Grated cheese to your taste 
8 flour tortillas 
Heat the soup, chilies and sour cream until smooth. Mix the chick­
en (cooked), green onion, and cheese. Spoon the chicken mixture into 
the tortillas; spoon 1 or 2 T. of the warmed soup mixture on top of 
that. Roll up tortillas. Place them in the 9x13 in. pan. Pour rest of soup 
mixture on rolled tortillas. Top with cheese and grated onion. Bake at 
350 degrees, covered with foil, 45 min. 
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Alvin Mielke 
Physical Plant 
SAUERKRAUT STRUDEL 
Stew 1 1 /2 lbs. ground beef, add 1 / 2  c. onion and 1 can sauerkraut 
to mix. Season with salt and pepper. Set aside to cool. 
Let 1 loaf frozen bread d_ough rise. Cut loaf in half and roll out very 
thin. Spread beef mixture on each half and roll up as you would 
sweet rolls. Melt 2 T. margarine in lg. skillet, add 1 !2• water, put in 
rolls, uncut and cover. Cook over med. heat until water evaporates 
and the dough starts frying to form brown crust. Total cooking time 
30-40 min. Cut in 3 in. pieces and serve. 
EGG CASSEROLE 
1 (16 oz.) bag frozen hashbrowns 
12  eggs, beaten 
2 c. shredded cheddar cheese 
2 c. bacon, fried and crumbled 
2 c. milk 
1/4 c. chopped pepper 
1/4 c. chopped onion 
Arla Mae Reed 
Purchasing 
EOM: March 1995 
Spray 9xl3 in. pan with Pam. Put hashbrowns in bottom of pan. 
Beat eggs and milk; add cheese, bacon, pepper and onion. Pour over 
h ashbrowns, sprinkle cheddar cheese on top. Bake at 350 degrees for 
1 hr. (May be made the night before and refrigerated, then baked in 
the morning.)  
Lynne Finn 
Physical Plant 
EOM: February 1994 
WILD RICE CASSEROLE 
Brown: 
1 c. wild rice (can use V2 c. brown, 1/2 c. wild) 
1/2 lb. mushrooms (fresh or canned) 
1/2 c. oleo 
1 can (sm.) sliced water chesnuts 
3 T. grated onion 
1/4 tsp. thyme 
1 tsp. salt 
Transfer to lg. casserole, add 3 c. chicken broth. Cover. Bake at  350 
degrees a t  least 1 hr. (usually takes 2). All liquid should be absorbed. 
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Shirley Schliessmann 
College of Nursing 
EOM: May 1985 
TURKEY TETTRAZINI 
2-3 c. cooked turkey or chicken (leftovers are good) 
1/2 lb. spaghetti noodles, cooked 
1/2 lb. mushrooms, sauteed 
3 T. melted butter 
2 T. flour 
2 c. chicken broth 
1/2 tsp. pepper 
1/4 tsp. salt 
1 c. heavy cream, hot 
2 T. sherry (may use cooking sherry) 
Grated Parmesan cheese 
Preheat oven to 375 degrees. Place cooked spaghetti noodles and 
cooked turkey (or chicken) in a buttered casserole dish. Saute the 
mushrooms and add to casserole. Make a sauce of the melted butter, 
flour, chicken broth, pepper and salt. Add the hot cream and sherry 
to the sauce and mix. Pour sauce over spaghetti, meat and mush­
rooms and mix. Sprinkle generously with grated Parmesan cheese. 
Bake at 375 degrees for 40-45 min. (or until brown). Serves 4-6. 
Carol J. Peterson 
Vice President for Academic Affairs 
GOURMET MILD CHILI 
Brown together: 
2 lbs. ground round or ground sirloin & drain 
1 lg. mild onion 
1 pkg. celery hearts, diced 
Add: 
30 oz. chili beans in gravy 
2 cans stewed tomatoes 
1 (16 oz.) jar Thick and Chunky mild salsa 
Up to 1 can spicy V S  
1 can kidney beans (may wish to drain) 
1 can garbanzo beans (chick peas), drained 
If you like sweet chili, add 2-3 T. brown sugar. 
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CREAM OF POTATO SOUP 
1 c. celery, diced 
1 c. carrots, grated 
2 tsp. instant chicken (bouillon) 
1/2 c. onion, diced 
6 med. potatoes (cubed) 
2 c. water 
4 c. milk 
2 c. ham ( diced) 
1/3 c. flour 
1/4 c. butter 
Darla Stensgaard 
Finance & Budget 
Cook until vegetables are tender. In heavy saucepan, melt the but­
ter, stir in flour. Cook 1 min., then add milk. Stir constantly as milk 
thickens. Add vegetables and ham. 1/2 lb. of bacon may be substi­
tuted for ham. 
Shirley Schliessmann 
College of Nursing 
EOM: May 1985 
TOSCANA SOUP 
(OLIVE GARDEN RESTAURANT) 
1 1/2 c. spicy sausage links (12 links) 
4-5 bacon strips, cut into 1 in. pieces 
2-3 med. potatoes, cut in half lengthwise, 
then cut into 1/4 in. slices 
3/4 c. onion, diced 
1 1/4 tsp. minced garlic 
2 c. kale leaves, cut in half, then sliced (canned kale works too) 
2 T. chicken base 
1 qt. water 
1/3 c. heavy whipping cream 
Preheat oven to 300 degrees. Place sausage links on a sheet pan and 
bake for 25 min., or until done. Cut in half lengthwise, then cut at an 
angle into 1/2 in. slices. Cook onions and bacon in a lg. saucepan 
over med. heat until onions are almost clear. Add garlic and cook an 
additional minute. Add chicken base, water and potatoes and sim­
mer 15 min. Add sausage, kale and cream. Simmer 4 min. and serve. 
Serves 5. 
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Ann Monnens 
NGPWRRC/Engineering 
GOLDEN CREAM SOUP 
3 c. chopped potatoes 
1 3/4 c. water 
1/2 c. celery slices 
1/2 c. carrot slices 
1/4 c. chopped onion 
1 tsp. parsley flakes 
1 chicken bouillon cube 
1/2 tsp. salt 
Dash of pepper 
1 1/2 c. milk 
2 T. flour 
1/2 lb. Velveeta cheese, cubed 
In lg. saucepan, combine potatoes, water, celery, carrots, onion, 
parsley flakes, bouillon cube and seasonings; mix well. Cover; sim­
mer 15- 20 min. or until vegetables are tender. Gradually add milk to 
flour, mixing until well blended. Add milk mixture to vegetables; 
cook until thickened. Add Velveeta cheese; stir until melted. 6- 8 serv­
ings. 
HAMBURGER SOUP 
2 lbs. hamburger 
1 1/2 qts. water 
1 med. onion 
2 c. cubed potatoes 
4 carrots, cubed 
1 c. celery, chopped 
1 tsp. black pepper 
1 1/2 tsp. salt 
1 tsp. lemon pepper 
1/2 c. pearl barley 
4 or 5 beef bouillon cubes 
1 pt. tomato juice 
Roxy Cook 
HPER & Athletics 
EOM: May 1992 
Brown hamburger; add water. Add the rest of ingredients. Heat to 
boil .  Reduce heat and simmer until vegetables are done. 
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JoAnne L. Kruse 
Physical Plant 
TUSCAN SAUSAGE AND BEAN SOUP 
1 lb. spicy Italian sausage links (cut into 1 in. slices) 
1 sm. onion (chopped) 
1 can diced tomatoes (Italian flavored) 
2 c. water 
2 tsp. Italian seasoning 
1/8 tsp. red pepper flakes 
2 c. yellow or zucchini squash (sliced) 
1 tsp. chicken bouillon 
1/2 tsp. garlic powder 
3 c. cannellini (or-white Northern beans) 
1/2 pkg. (10 oz.) chopped, frozen spinach 
Grated fresh Parmesan cheese (as desired) 
In lg. kettle or dutch oven, cook sausage and onion until sausage is 
browned. Drain off excess fat. Add tomatoes (undrained) and next 
seven ingredients; bring to a boil and cook 5-10 min. or until squash 
is crisp-tender. Squeeze excess liquid from thawed spinach, and stir 
into soup. Ladle soup into bowls and sprinkle with freshly grated 
Parmesan cheese. May enjoy served with garlic bread. 
Deb Davis 
Graduate School/Office of Research 
EOM: June 1989 
CHEESE SOUP 
1/2 c. grated carrots 
1/2 c. finely chopped celery 
1 c. water 
2 T. chopped onion 
1/4 c. margarine or butter 
6 T. cornstarch 
2 c. milk 
2 c. chicken broth or bouillon 
1/2-3/4 lb. Velveeta cheese, diced 
Cook carrots and celery in boiling water until tender. Cook onion 
in butter until tender, but not brown. Stir in cornstarch. Add milk and 
chicken broth and cook over low heat until thickened, stirring con­
stantly. Add cheese and stir to blend. Stir in vegetables and cooking 
water. Makes about 6 c. 
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5 HOUR BEEF STE W 
1 1/2 lbs. stew meat 
1 pkg. (10 oz.) frozen peas (or 1 can peas) 
1 c. chopped onions 
1 c. celery (optional) 
2 c. sliced carrots 
2 c. diced potatoes 
1 1/2 tsp. salt 
1/4 tsp. pepper 
1 tsp. parsley (optional) 
1 can tomato soup 
1 can cream of mushroom soup 
Sharon A. Shearer 
Residential Life 
Add ingredients in order given, no stirring necessary. Pour in both 
cans soup. Heat in 275 degree oven for 5 hrs. or in crock pot 5 hrs. on 
high. 
Joye Ann Billow 
Pharmaceutical Sciences 
ASPARAGUS SOUP 
Veggies: 
3 c. water 
3-4 c. chopped asparagus 
3 chicken bouillon cubes 
l lg. onion, chopped 
1 carrot, grated 
Cook until tender. 
Base: 
1 stick oleo (4 oz.) 
2 c. milk 
5 T. flour 
1/2 tsp. salt 
Prepare like cream sauce, cook until thick. 
Mix base and veggies. Add 8 oz. cream cheese. Heat and stir until 
cheese is melted and mixed. 
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BAKED LASAGNE 
1 -1 1/2 lb. Italian sausage 
1 clove garlic, minced 
1 T. parsley flakes 
1 T. basil 
1 1/2 tsp. salt 
1 lb. can tomatoes 
2 (6 oz.) cans tomato paste 
3 c. cream style cottage cheese 
2 beaten eggs 
1 tsp. salt 
2 T. parsley flakes 
1/2 c. Parmesan cheese 
1 lb. mozzarella cheese, shredded 
10 oz. lasagne noodles 
Vicki Soren 
Purchasing 
Brown meat slowly, drain. Add next 6 ingredients. Simmer uncov 
ered about 30 min. to blend flavors, stirring occasionally. Cook noo 
dles in boiling salted water until tender, drain; rinse in cold water 
Meanwhile, combine cottage cheese with eggs, seasonings and 
Parmesan cheese. Line bottom of 9x13 in. glass pan with the cooked 
noodles. Top with the cottage cheese mixture and then the meat mix­
ture. Bake in 375 degree preheated oven for 30 min. Let stand 10 min. 
before cutting into squares. Serves 8-10. 
Liz Christianson 
Cooperative Extension Service 
BROCCOLI AND CHICKEN HOT DISH 
20 oz. cooked broccoli 
4 c. cooked chicken 
Put broccoli on the bottom of a 9x13 greased pan. Put chicken on 
top. 
Mix: 
2 cans cream of chicken soup 
1/2 c. mayonnaise 
2 T. margarine 
1 T. lemon juice 
1 1/2 c. shredded cheddar cheese 
Put over top of chicken. Bake 40 min. at 350 degrees. 
Note: Turkey and pheasant work very well also. 
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Liz Christianson 
Cooperative Extension Service 
TACO BAKE 
1 lb. ground beef 
1/2 pkg. taco mix 
2 T. cornstarch 
1 (12 oz.) can whole kernel corn 
1 (8 oz.) can tomato sauce 
1 1/2 c. water 
2 c. corn chips 
1/2 c. (2 oz.) grated cheddar cheese 
Cook beef in skillet until browned; pour off excess fat. Remove 
from heat; stir in taco mix and cornstarch. Add undrained corn, 
tomato sauce and water. Cook, stirring until mixture reaches a boil. 
Reduce heat; simmer uncovered 15 min., stirring once or twice. Add 
half the com chips to beef mixture; pour into greased 2 qt. casserole. 
Top with remaining com chips and cheese. Bake in 400 degree oven 
10  min. Makes 5 or 6 servings. 
Taco mix: 
2 tsp. instant minced onion 
1 tsp. salt 
1 tsp. chili powder 
1/2 tsp. ground cumin 
1/2 tsp. crushed red pepper 
1/2 tsp. instant garlic 
1/2 tsp. cornstarch 
1/4 tsp. dried oregano 
Combine all ingredients. Place on 6 in. square of aluminum foil and 
seal airtight. Makes 1 pkg. 
Cathy Nelson 
Alumni Association 
MOZZARELLA HOT DISH 
2 tubes crescent rolls 
1 can tomato sauce with herbs (or use sm. jar of spaghetti sauce) 
1 lb. mozzarella cheese, shredded 
1 1/2 lbs. ground beef 
Unroll I tube of rolls and place in bottom of 9x13  pan. Add partial­
ly fried ground beef and sauce. Sprinkle with cheese. You can add 
other toppings, if desired. Unroll other tube of rolls and place on top. 
Bake 20-25 min. at 350 degrees. 
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Marlys Vander Wal 
College of Agriculture & Biological Sciences 
EOM: February 1993 
PIZZA CASSEROLE 
1/2 pkg. mini-lasagne noodles, cooked according to. directions 
Brown: 
1 lb. hamburger 
Onion 
Put cooked noodles and browned hamburger/ onion mixture in 
casserole .  
Combine and add to casserole: 
1 (14 oz.) jar pizza sauce 
1 can cream of mushroom soup 
1 c. shredded mozzarella cheese 
Add 1 c. shredded mozzarella cheese over top. 
Bake at 350 degrees for 30 min. 
RUTH'S LASAGNA 
2 lbs. hamburger 
1/2 c. chopped onion (or 1/2 + lg.) 
16 oz. tomato sauce 
12 oz. tomato paste 
1 tsp. oregano 
1/4 tsp. garlic powder 
1 tsp. rosemary 
1 tsp. salt 
1/2 tsp. pepper 
9 lasagne noodles 
1 lb. cottage cheese 
2 eggs 
1 lb. mozzarella cheese 
Marilyn Brown 
English 
Brown hamburger and onion. Add tomato sauce and paste, 
oregano, garlic, rosemary, salt, and pepper. Simmer for 15 min. Cook 
noodles according to pkg. directions. Beat eggs and fold into cottage 
cheese. Slice mozzarella cheese into strips. Grease 12x15 pan. Layer 
meat sauce just to cover bottom, 3 noodles, cottage cheese mixture, 
mozzarella cheese. Repeat two more times, ending with meat layer. 
Cover with aluminum foil. Bake at 350 degrees for 25 min. Uncover 
and bake for 5 min. more. Let stand 5 or 10 min. before serving. (It 
gets better after reheating.) 
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Jayne Raabe 
Dairy Science 
MANWICH HOT DISH 
1 lb. hamburger, browned, drained 
1 pkg. Kraft macaroni and cheese dinner, cook according to 
directions 
1 can cream of mushroom soup 
1 can Manwich 
Combine and bake for 30 min. at 350 degrees .  
Marlys Hemp 
Records & Registration 
POTATO PIZZA HOT DISH 
1 lb. hamburger 
1 can cheddar cheese soup 
1/4 c. milk 
4 c. raw potatoes, shredded (or frozen hashbrowns) 
1/4 c. onions, optional 
1/2 tsp. sugar 
1/2 tsp. oregano 
1/4 tsp. pepper 
1 (8 oz.) pkg. mozzarella cheese 
Brown hamburger and onion. Add other ingredients. Mix. Bake in 
375 degree oven. Cover the casserole with foil for the first 45 min. and 
bake uncovered for 15 min. 
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Dedra Tentis 
Cooperative Extension Service 
AMERICAN ENCHILADAS 
Can of cream of mushroom soup (8 oz.) 
Sour cream (8 oz.) 
8 med.-sized soft taco shells 
2 tomatoes or 1 c. salsa 
1 lb. taco meat (ground beef cooked with taco mix envelope) 
1/3 c. onions 
2-3 c. shredded cheddar cheese 
Lettuce 
Blend soup and sour cream and place 1/2 of mixture on bottom of 
9x13 pan. Fill taco shells with meat, tomatoes or salsa, onions, and 
cheese (set aside 1/3 of cheese to sprinkle on top). Place on bottom of 
pan. Pour remaining soup and sour cream mixture over shells. 
Sprinkle remaining cheese on top. Bake at 350 degrees for 30-45 min. 
or until hot. Serve hot (with additional salsa or taco sauce) over bed 
of lettuce. 
Note: Add black or green olives, refried beans, mozzarella cheese, 
etc. for even a better enchilada! !  
Liz Christianson 
Cooperative Extension Service 
TOSTADA GRANDE 
1 lb. lean ground beef 
2 T. (1/2 pkg.) taco or chili seasoning mix 
1 can (8 oz.) tomato sauce 
1 can (4 oz.) diced green chilies, drained 
3-4 drops Tabasco sauce 
1 can (8 oz.) crescent dinner rolls or refrigerated biscuits 
1 c. refried beans 
4 oz. shredded cheese (cheddar and mozzarella mixed) 
Lettuce, shredded 
Tomato, chopped 
Onion, chopped 
Sour cream 
In lg. skillet, brown ground beef, drain well. Stir in seasoning, 
tomato sauce, chilies and Tabasco sauce. Simmer uncovered for 15 
min. or until mixture thickens. Lightly grease 9 or 10 in. pie plate. 
Arrange rolls or biscuits to cover pan. Press up sides to form crust. 
Spread beans over dough, top with meat mixture. Bake at 375 degrees 
for 18-22 min. or until crust is golden brown. Sprinkle immediately 
with cheese. Garnish with lettuce, tomato and onion. Yield: 4-6 serv­
ings. 
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Pat Wieland 
Plant Science 
EOM: August 1996 
COUNTRY - STYLE EGGS FROM MONTGOMERY WARD 
ADVENTURES IN MICROWAVE COOKING 
4 (or more) slices bacon 
2 T. butter or margarine 
6 oz. frozen hashbrown potatoes 
1/4 c. chopped onion (or more) 
1/4 c. chopped green pepper (or more) 
6 eggs 
1/4 c. milk 
1/2 tsp. salt 
Dash pepper 
1 c. (4 oz.) shredded mild cheddar cheese 
Arrange bacon on a microwave-oven-safe roast rack set in a glass 
baking dish. Cover with a paper towel. Cook in microwave oven 4 
min. at high, or until done. Crumble bacon and set aside. Put butter, 
potatoes, onion and green pepper into an 8 in. round glass cake dish. 
Cook uncovered in microwave oven 6 min. at high, or until vegeta­
bles are tender; stir once. Mix eggs, milk, salt and pepper. Flatten 
potato mixture and pour egg mixture over top. Cover with plastic 
wrap. Cook in microwave oven 6- 7 min. at med.-high, or until egg 
mixture is almost set; stir once. Sprinkle bacon and cheese over egg 
mixture. Heat uncovered in microwave oven 1 min. at med.-high, or 
until cheese just starts to melt. Remove from oven and let stand 5 
min. Cut into wedges to serve. 4-6 servings. 
Liz Christianson 
Cooperative Extension Service 
KRAUT HOT DISH 
1 lb. hamburger 
1 sm. onion 
1/2 c. raw rice 
1 can kraut (14 oz.) 
1 can cream of celery soup 
Brown onion and hamburger. Add soup with one can of water. 
Add kraut and rice. Bake (covered) until rice is done (about 1 1/2 
hrs.) at 350 degrees. 
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Velva-Lu White 
Native American Student Advisor 
LASAGNA 
1 lb. ground beef 
1 sm. onion, chopped 
2 cloves garlic, chopped (or equivalent garlic powder) 
1 lg. can tomatoes 
1 (8 oz.) can tomato sauce 
1/2 tsp. salt 
1 1/2 tsp. oregano 
1 lg. pkg. mozzarella cheese, grated 
1 sm. can Parmesan cheese, grated 
Nine lasagna noodles 
Brown ground beef with onion; add garlic, tomatoes, tomato 
sauce, salt and oregano. Simmer for 10 min. Place a layer of cooked 
lasagna noodles (3) in a 9x13 pan. Cover with 1/3 of the beef mix­
ture, then 1/3 of the mozzarella cheese, and 1/3 of the Parmesan 
cheese. Repeat layers until all ingredients are used. Bake at 375 
degrees for 30 min. 
Marilyn Brown 
English 
SAUSAGE AND PEPPER LINGUINE 
1 lg. green pepper (or mixture of colors), sliced 
1 lg. onion, sliced 
1 sm. can tomato sauce (8 oz.) (or more, if needed) 
1 hot Italian sausage, cooked and cut into slices 
To taste: 
Garlic 
Basil 
Tarragon 
Thyme 
12-16 oz. linguine, cooked 
Saute the pepper and onion. (Use a lg. skillet, 3 qt. pan, or a wok.) 
Then add the tomato sauce, sausage and spices. Cook until hot. Serve 
over linguine. Makes 1-2 servings. If you triple this, the recipe serves 
5-6 people. Add more tomato sauce, as needed, enough so that you 
have a sauce with a nice consistency. Generally, for a triple recipe I 
use a can of tomato paste in place of a third can of tomato sauce. 
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ENCHILADAS 
2 (8 oz.) cans tomato sauce 
1/2 c. shortening 
1/2 c. flour 
2 c. water 
2-3 T. chili powder 
1 T. vinegar 
Salt 
1 1/2 lbs. ground beef 
l lg. onion, chopped 
1 can black olives 
1 1/2 tsp. chili powder 
1/4 tsp. allspice 
3/4 lb. cheddar cheese, grated 
1 pkg. com tortillas (10) 
Vicki Soren 
Purchasing 
Mix tomato sauce, shortening and flour together in a saucepan; 
slowly add water. Make a paste of 2-3 T. chili powder with a little 
water, add to sauce. Add vinegar, allspice and 1 /2 tsp. salt . Simmer 1 
hr. or longer. Sauce will thicken. Fry beef unti] done, add onions. Add 
1 1 /2 tsp. chili powder, 1/2 tsp. salt and a pinch of allspice .  Add 1 /4 
lb . grated cheese and a few sliced black olives. Dip each tortilla in the 
sauce. Place a lg. spoonful of meat mixture in center. Roll tortilla and 
place seam down in 9x13 in. glass pan. Pour any remaining sauce 
over rolled tortillas. Sprinkle remaining cheese over tortillas .  
Sprinkle sliced black olives on top. Bake in 350 degree oven for 30  
min. Serves 6 generously. 
Beth Clapp 
Office of Vice President for Administration 
EOM: June 1994 
POTATO CORN CASSEROLE 
1 1/2 lbs. french fries 
1 lb. hamburger 
1 chopped onion 
1 can cream style com 
1 can cream of mushroom soup 
1 can cream of chicken soup 
Brown hamburger and mix with all remaining ingredients except  
french fries. After putting in  an oblong casserole, layer french fries on 
top and cook for 90 min. at 350 degrees. 
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5-IN-1 SKILLET DINNER 
1 lb. lean ground beef 
1 T. olive oil 
6 sliced sm. zucchini 
Salt and pepper to taste 
1 minced sm. onion 
3 diced med. potatoes 
2/3 c. finely cut-up celery 
2 c. Minute Rice 
2 c. water 
2 1/2 c. drained red kidney beans 
Patty Hacker 
HPER & Athletics 
Brown 1 lb. lean ground beef in 1 T. olive oil in deep heavy skillet. 
Season to taste with salt and pepper. Add 6 sliced sm. zucchini, 1 
minced sm. onion, 3 diced med. potatoes and 2/3 c. finely cut-up cel­
ery. Cover tightly and cook until potatoes are tender-about 8-10 min. 
Reduce heat to low, stir in 2 c. Minute Rice and 2 c. water. Cover tight­
ly and cook for another 8-10 min. Remove from heat and stir in 2 1 /2 
c. well-drained red kidney beans. Let stand, covered, until beans are 
heated through about 5 min. 
MOSTACCIOLI 
1-1 1/2 lbs. lean hamburger 
1/2 lg. onion, chopped (or more) 
Garlic 
1 (16 oz.)  can tomato sauce 
2 (6 oz.) cans tomato paste 
1-2 (8 oz.) cans mushroom stems and pieces 
2 tsp. basil 
1 tsp. tarragon 
1/2 tsp. thyme 
Marilyn Brown 
English 
12-16 oz. wide noodles, mostaccioli, or elbow macaroni, cooked 
Parmesan cheese, grated 
Cook hamburger, onion and garlic in lg. skillet or in casserole in 
microwave until meat is browned and onion soft. Drain grease. Add 
herbs and tomato sauce or paste. Cook until flavors are mingled and 
the sauce is hot.. Stir in cooked pasta. Serve with garlic bread and 
grated Parmesan cheese. Broccoli (or broccoli and cauliflower mixed) 
is a good vegetable to serve. 
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SK ILLET DINNER 
l lg. onion, chopped 
1 tsp. olive oil 
2 tsp. chili powder 
1 T. Worcestershire sauce 
1 c. macaroni (uncooked) 
1 can red beans (with liquid) 
1 lg. can tomatoes (with liquid) 
1 tsp. salt 
Peggy Spinski 
Residential Life 
Saute onion in olive oil. Add remaining ingredients and simmer for 
30-45 min. until macaroni is cooked. 
Beth Clapp 
Office of Vice President for Administration 
EOM: June 1994 
MOM'S NIGHT OUT AND YOU'RE THE COOK 
1 1/2 c. chopped celery 
1 c. chopped onion 
2 T. butter 
Pepper 
1 (9 oz.) pkg. french fries 
1 lb. ground beef 
1 can tomato soup 
1/2 c. ketchup 
1 tsp. salt 
Cook celery and onion in butter until tender. Add meat, brown 
lightly. Add soup, ketchup and seasonings. Pour into a square baking 
dish, arrange french fries over top. Bake at 425 degrees for 20-25 min. 
Deb Bakken 
Agricultural & Biosystems Engineering 
CHEESE SOUP 
1/2 c. grated carrots 
1 c. water 
1/2 c. chopped celery 
Cook until tender (may have to add more water). Cook 1/2 T. 
onion, chopped, in 1 / 4 c. margarine. Then, stir in 6 T. flour, 2 c. of  
chicken broth, the carrots and celery and 2 c. diced or shredded 
cheese. 
5 1  
Deb Kurtz 
Finance & Budget 
IMPOSSIBLE CHEESEBURGER PIE 
1 lb. ground beef 
Onion salt to taste 
1/2 c. Bisquick 
1 c. milk 
2 eggs 
1 c. shredded cheese, Velveeta or American is best 
Heat oven to 400 degrees. Grease 9 in. pie plate. Brown hamburg­
er; drain and add onion salt. Spread in pie plate. Mix Bisquick, milk 
and eggs and pour over hamburger. Bake about 23-25 mins. Knife 
inserted in center comes out clean. Sprinkle cheese over top and 
return to oven until melted. (Watch so it doesn't bum.) Serves 6. (4 if 
you're hungry.) 
*This is a slightly revised Bisquick recipe. 
SPAGHETTI 
1 1/2 lbs. lean hamburger 
1/2 lg. onion, chopped (or more) 
Garlic 
1 (16 oz.) can tomato sauce 
2 (6 oz.) cans tomato paste 
2 (8 oz.) cans mushroom stems and pieces 
2 tsp.  oregano 
1 -1/2 tsp. basil 
1 tsp. thyme 
1 tsp. sage 
12 oz. (or so) spaghetti, cooked 
Parmesan cheese, grated 
Marilyn Brown 
English 
Cook hamburger, onion and garlic in large skillet or in casserole in 
microwave until onion is soft and hamburger is browned. Drain 
grease. Add herbs and remainder of ingredients. Simmer until hot 
and adequately thickened. Serve over spaghetti and garnish with 
Parmesan cheese. 
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STONE SOUP 
Ruth Emerick 
Briggs Library 
(IDEA CAME FROM STORY IN CHILDRENS' BOOK) 
Place in 2 qt. pan: 
2 cans Swanson chicken broth, use regular or fat free 
Add: 
Approx. 1 c. rice or pasta 
1/2 c. sliced carrots 
1/2 c. sliced celery 
1 sm. onion, cut up 
While these begin cooking, may add bits of fresh broccoli, peas, 
corn or tomatoes. When vegetables are nearly done, add 1 c .  prepared 
small chunks of chicken (or substitute ham or beef) . Add parsley and 
spices as desired. (Provides for much variety plus use of leftovers . )  
CHEESY VEGETABLE SOUP 
2 T. chopped onion 
1 T. margarine or butter 
1 c. frozen corn 
1/2 c. chopped broccoli 
1/4 c. shredded carrot 
1/3 c. water 
1 c. milk 
1 (10 3/4 oz.) can cream of potato soup 
1/4 c. shredded cheddar cheese (1 oz.) 
1 oz. provolone cheese, cut up 
Dash pepper 
Glenda Hecht 
Chemistry 
In saucepan, cook onion in butter until tender. Add corn, broccoli, 
carrot and water. Bring to a boil. Reduce heat. Cover and s immer for 
10 min., until vegetables are tender. Stir in soup, milk, cheeses and 
pepper. Cook until cheese is melted. 
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Beth Clapp 
Office of Vice President for Administration 
EOM: June 1994 
CHEESE SOUP 
1/2 pkg. of 8 oz. California blend or broccoli 
1 tsp. onion flakes or minced onion 
1/2 tsp. salt 
1 1/2 c. water 
Cook above until tender, then mash with a potato masher. Add 4 c. 
milk and · 8 oz. Velveeta cheese. Cook until cheese melts. Mix sepa­
rately: 1/2 stick butter and 1/3 c. flour. Add to soup. Stir until soup 
thickens a little. 
VEGETARIAN CHILI 
3 T. olive oil 
2 med. onions, chopped 
2 stalks celery, chopped 
2 green peppers, chopped 
3 cloves garlic, minced 
Hugh Smeltekop 
Plant Science 
1 (28 oz.) can whole tomatoes (or 3-4 fresh, chopped) 
2 cans red kidney beans, drained 
2 T. cumin 
3 T. parsley (flakes or chopped fresh) 
3 T. oregano (flakes or chopped fresh) 
Chili powder, salt, pepper, to taste 
1 can beer 
Heat oil in a lg. pot. Add onion and saute until onion is soft. Add 
celery, green pepper and garlic and saute for 5 min. Add tomatoes 
and beans, spices and beer and reduce heat to low. Simmer an hour 
or more, or transfer to crock pot and cook on low all day. Tastes great 
with grated cheese and com bread. 
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Peggy Spinski 
Residential Life 
15 BEAN-AND-WINTER SQUASH CHILI 
1 c. 15-bean mixture, soaked overnight and drained (see note) 
7 c. water 
1 T. canola oil 
1 lg. red onion, diced 
1 lg. green or red bell pepper, seeded and diced 
2 stalks celery, diced 
2 or 3 cloves garlic, minced 
2 c. peeled and diced butternut squash 
15 oz. can stewed tomatoes 
1 sm. can tomato paste 
1 T. dried oregano 
1-2 T. chili powder 
1 1/2 tsp. ground cumin 
1 tsp. ground black pepper 
1 tsp. salt 
In a lg. saucepan, combine 15-bean mixture and water; bring to a 
simmer. Cook uncovered over med.-low heat, stirring occasionally, 
until beans are tender, about 1 1 /2 hrs. Drain; reserve 3 c. cooking liq­
uid. In another lg. saucepan, heat oil. Add onion, bell pepper, celery 
and garlic; saute 5-7 min. Stir in cooked beans, cooking liquid, 
squash, stewed tomatoes, tomato paste and seasonings. Cook 30 min. 
over low heat, stirring occasionally. Remove from heat, cover and let 
stand 5-1 0  min. before serving. Ladle chili into bowls. Serve with 
warm French or Italian bread if desired. Makes 6-8 servings . 
Note: 1 5-bean mixtures are available packaged in supermarkets. If 
you prefer, make your own by combining equal amounts of dried 
b lack-eyed peas, red kidney beans, white kidney (cannellini) beans, 
green lentils, split peas, black beans, yellow split peas, navy beans, 
cranberry (Roman, shell or shell-out) beans, great Northern beans, 
pi nto beans, srn. white limas, red lentils, cow peas (field peas) and 
p ink beans. Avoid using beans such as garbanzos and lg. lima beans, 
as these take longer to cook than other varieties. 
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Marilyn Eighmy 
College of Pharmacy 
EOM: November 1982 & December 1994 
SANTA FE CASSEROLE 
1/2 lb. lean ground beef plus 1/2 lb. lean ground pork 
1 can condensed golden com soup (10-3/4 oz.) 
1 T. chili powder 
1/2 tsp. ground red pepper (cayenne) 
1 can condensed nacho cheese soup (10-3/4 oz.) 
3/4 c. chopped onions 
3/4 c. chopped fresh tomatoes 
1 can chopped green chilies (4 oz.) 
16 (6 in.) corn tortillas 
1 c. low-fat Monterey Jack cheese (shredded) 
1/2 c. sliced black olives 
Fry beef and pork until no longer pink. Drain. Stir in corn soup, 
chili powder and red pepper. In lg. bowl, stir cheese soup, onions, 
tomatoes and chilies until blended. Cut tortillas in half. Line bottom 
of llx7 in. baking dish with 8 halves (do not grease pan). Cover with 
half the meat mixture. Top with 8 more tortilla halves, then with half 
the soup mixture. Repeat layers, ending with soup mixture. Bake in 
350 degree oven for 20 min. or until tortillcis are softened. Top with 
shredded cheese and olives. Bake another 10 min. until hot and bub­
bling. Cool slightly before cutting and serving. Serves 4-6. 
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VEGETABLES 
& SALADS 
VEGETABLES & SALADS 
7-Up Salad . . . . . . . . . . . . . . . .  68 Macaroni Spring Salad . . . . .  64 
Alvina's Fruit Salad . . . . . . . . .  65 Microwave Potato Salad . . . .  83 
Braised Carrots With Sour Orange Pineapple 
Cream-Cilantro Sauce . . . . . .  78 Jello Salad . . . . . . . . . . . . . .  67 
Broccoli Salad . . . . . . . . . . . . . .  79 Parmesan Potato Wedges . .  .58 
Broccoli Salad . . . . . . . . . . . . . .  81 Parsley Potatoes . . . . . . . . . .  .58 
Broccoli-Cauliflower Salad . . .  70 Pink Lady Salad . . . . . . . . . . .  73 
Cabbage And Piquant Shrimp Salad . . . . . .  77 
Beet-Green Slaw . . . . . . . . . .  74 Pretty Vegetable Salad . . . . . .  81 
Calico Beans . . . . . . . . . . . . . . .  79 Pretzel Salad . . . . . . . . . . . . . .  75 
Captain's Coleslaw . . . . . . . . .  60 Quick Vegetable Salad . . . . . .  61 
Cauliflower Salad . . . . . . . . . . .  69 Raspberry-Applesauce 
Champagne Salad . . . . . . . . . .  70 Salad . . . . . . . . . . . . . . . . . .  65 
Chinese Noodle Salad . . . . . . .  72 Refreshing Salad . . . . . . . . . .  82 
Chow Mein Tuna Salad . . . . . .  80 Scalloped Com . . . . . . . . . . .  .57 
Crunchy Pea Salad . . . . . . . . . .  63 Scalloped Potatoes . . . . . . . . .  61 
Chunky Tuna Salad . . . . . . . . .  62 Sensational Sweet 
Cold Asparagus . . . . . . . . . . . .  77 And Sour Salad . . . . . . . . . .  66 
Com/Pasta Casserole . . . . . .  .57 Southwestern Bean Salad . . .  63 
Cottage Cheese Spaghetti Com Casserole . .  .57 
Vegetable Salad . . . . . . . . . . .  62 Spaghetti Salad . . . . . . . . . . . .  62 
Country Bacon Sparkling Berry Salad . . . . . .  64 
Potato Salad . . . . . . . . . . . . . .  71 Spinach Sahd . . . . . . . . . . . . .  76 
Cranberry Salad . . . . . . . . . . . .  66 Spinach, Bacon And 
Cranberry Salad . . . . . . . . . . . . 67 Scobey Apple Salad . . . . . .  82 
Cranberry Salad . . . . . . . . . . . .  72 Spring Salad . . . . . . . . . . . . . .  83 
Cucumber Salad . . . . . .  · . . . . . .  73 Sweet And Sour Salad . . . . . .  65 
Dandy Fruit Salad . . . . . . . . . .  72 Vegetable Salad . . . . . . . . . . .  75 
Delicious Orange Salad . . . . . .  80 Whipped Strawberry Jello . .  .58 
Delicious Salad . . . . . . . . . . . . .  76 Zucchini Casserole . . . . . . . . .  77 
Dirt . . . . . . . . . . . . . . . . . . . . . .  69 
Eggplant Parmigiana . . . . . . . .  78 
Fluffy Orange Jello . . . . . . . . . .  70 
Frozen Fruit Salad . . . . . . . . . .  73 
Frozen Salad . . . . . . . . . . . . . . .  68 
Fruit Salad . . . . . . . . . . . . . . . . .  69 
Fruit Salad . . . . . . . . . . . . . . . . .  74 
Garlicky Green Beans . . . . . .  .59 
Glazed Fruit Salad . . . . . . . . . .  80 
Ham or Chicken Salad . . . . . . .  67 
Hot Bean Salad . . . . . . . . . . . . .  71 
Italian Eggplant . . . . . . . . . . . .  60 
Susan Schleicher 
Briggs Library 
SPAGHETTI CORN CASSEROLE 
1 can whole kernel corn 
1 can creamed corn 
1/2 c. butter, melted 
1 c. Velveeta cheese, cut up 
1 c. uncooked spaghetti, broken into sm. pieces 
1 sm. onion, cut up 
Salt and pepper to taste 
Combine all ingredients in a casserole dish. Bake uncovered for 1 
hr. at 325 degrees. Stir after 30 min. Serves 6-8. Can also be cooked in 
a crock pot until spaghetti is tender. Put spaghetti in crock pot first. 
Stir occasionally. 
Sue Schumacher 
Computing Services 
EOM: August 1989 
SCALLOPED CORN 
1 (#2) can (2 1/2 c.) cream style corn 
1/2 c. milk 
1 c. dry bread or cracker crumbs 
1/2 sm. onion, chopped 
3 T. chopped green pepper (optional) 
Salt and pepper to taste 
2 T. butter 
Combine corn and milk. Add crumbs, onion, green pepper and sea­
sonings. Pour into greased 1 qt. casserole. Dot with butter. Bake at 350 
degrees for 30 plus min. Makes 6 servings. 
Betty Knutsen 
__ Animal & Range Sciences 
EOM: January 1994 
CORN/PASTA CASSEROLE 
1 (15 oz.) can cream style corn 
1 (15 oz.) can whole kernel com 
1 1/2 c. pasta, uncooked (rotini is good) 
1 c. cubed Velveeta cheese 
Pour all ingredients into a casserole. Do not drain the com. Cover 
the casserole. Bake 1 hr. at 350 degrees. Can also be microwaved. Add 
cubed ham if desired. 
Recipe from my friend Jane Dunn. 
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Shirley Schliessmann 
College of Nursing 
EOM: May 1985 
PARMESAN POTATO WEDGES 
5-6 potatoes 
1/2 c. flour 
1/4 c. grated Parmesan cheese 
1/2 tsp. garlic powder or garlic salt 
Salt and pepper 
1/2 c. melted butter 
Preheat oven to 350 degrees. Place butter in baking pan (9x13 cake 
pan) and melt in preheating oven. Clean and peel potatoes, cut in 
half, then into wedges. In a large plastic Baggie or med.-sized paper 
bag, combine flour, Parmesan cheese, and seasonings. Coat potato 
wedges by shaking in bag. Place in buttered pan and bake at 350 
degrees for 1 1/2 hrs. (or until tender), turning every 15-30 min. 
Kathy Heylens 
HPER & Athletics 
EOM: September 1995 
PARSLEY POTATOES 
2 lbs. potatoes, peeled and cut into 2 in. pieces 
1/2 c. butter or margarine, melted 
1/4 c. minced fresh parsley 
Salt and pepper to taste 
In a saucepan, cook potatoes in water to cover until tender; drain. 
Combine butter and parsley; pour over the potatoes and toss to coat. 
Season with salt and pepper. Yield: 6-8 servings. 
WHIPPED STRAWBERRY JELLO 
1 (6 oz.) pkg. strawberry jello 
1/4 c. sugar 
1 1/2 c. cold water 
2 c. boiling water 
1 pkg. (10 oz) frozen strawberries 
1 (8 oz.) carton Cool Whip 
Kay Hobbie 
Nursing 
Dissolve jello and sugar in boiling water. Add cold water and 
strawberries (thawed). Refrigerate until firm. Whip with electric 
mixer. Add Cool Whip and blend with mixer. Refrigerate until serv­
ing•. 
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Ann Monnens 
NGPWRRC/Engineering 
GARLICKY GREEN BEANS 
1 (16 oz.) pkg. frozen green beans 
1 T. olive o il 
1 T. butter 
2 cloves fresh garlic (chopped) 
1/2 tsp. chicken bouillon granules, dissolved in 1/4 c. hot water 
1/2 tsp. chicken bouillon granules 
Black pepper to taste 
Heat the oil and butter on med.-high in a 12 in. non-stick skillet. 
Add the beans and stir to coat with the butter mixture. Stir occasion­
ally. Meanwhile, peel and mince the garlic, and add it to the pan. 
Lower the heat to med. and cook, stirring often, for 4-5 min. or until 
the beans turn bright green throughout. Add the dissolved bouillon 
mixture and bouillon granules. Raise the heat to high and bring the 
oil to a sizzle. Lower the heat to med. Cook, stirring frequently, for 5 
min. or until the beans are crisp tender (or to desired <loneness). 
Season with pepper to taste. Serve at once. Serves 4. 
The Coughlin Campanile occupies 
a central focus on campus 
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TM 
1 eggplant 
1 egg, beaten 
Cracker meal 
ITALIAN EGGPLANT 
Mozzarella cheese, sliced 
Cathy Nelson 
Alumni Association 
Pare and slice eggplant. Dip in beaten egg and cracker meal and fry 
until golden brown in cooking oil. Set aside. Make layers in baking 
dish of eggplant slices, meat sauce and sliced mozzarella cheese. 
Bake at 375 degrees. 
Earlier in the day make the meat sauce ( or you can use a jar of 
spaghetti sauce). 
Meat sauce: 
1 onion 
1 lg. can tomatoes 
2 (6 oz.) cans tomato paste 
12 oz. water 
1 tsp. salt 
1/2 tsp. Italian seasoning 
1/2 tsp. pepper 
1/4 tsp. garlic powder 
1 T. sugar 
2 bay leaves 
1-1 1/2 lb. ground beef 
Brown meat, add blended onion, tomato paste, and water to meat. 
Mix and add spices. Simmer about 2 1/2 hrs. 
CAPTAIN'S COLESLAW 
1/2 c. mayonnaise 
1/3 c. milk 
1 tsp. white vinegar 
1/4 c. sugar 
1/4 tsp. salt 
1 pkg. (16 oz.) cabbage coleslaw mix 
Frances Lingrel 
HPER & Athletics 
In a lg. bowl, whisk together all the ingredients except the coleslaw 
mix; mix until smooth and creamy. Add the coleslaw mix and toss 
until well coated. Cover and chill for at least 1 hr. before serving. 6-8 
servings. 
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Deb Archer 
South Dakota Art Museum 
QUICK VEGETABLE SALAD 
1 can (16 oz.) whole kernel corn, drained 
1 lg. tomato, seeded & chopped 
1/2 c. chopped celery 
1/2 c. chopped cucumber 
1/3 c. finely chopped green pepper 
1/4 c. finely chopped onion 
1/2 c. chopped black olives 
1/4 c. sour cream 
2 T. mayonnaise 
1 T. cider vinegar 
1/4 tsp. salt, optional 
1/4 tsp. celery seed 
1/8 tsp. pepper 
In a lg. salad bowl, combine the corn, tomato, celery, cucumber, 
green pepper, onion and black olives. In a sm. bowl, combine the 
remaining ingredients; gently blend into the salad. Serve immediate­
ly. Yield: 8 servings. 
Arlene Madsen 
College of Pharmacy 
EOM: January 1997 
SCALLOPED POTATOES 
5-6 lg. potatoes, peeled and sliced 
3 c. water 
3 T. margarine 
1 1/2 c. non-dairy powdered creamer 
6 T. flour 
1 tsp. salt 
2 T. dry onion flakes 
1/4 tsp. paprika, optional 
1/8 tsp. garlic powder, optional 
Place the sliced potatoes in a lg. mixing bowl. Coat a 9x13 pan or 
any 2 qt. casserole with non-stick spray. Boil the water and the mar­
garine. Mix the creamer, flour, salt, onio� flakes, paprika and garlic 
powder with the water and butter. Pour the creamer mixture over the 
potatoes and stir well and place in pan. Bake covered at 350 degrees 
for 60-75 min. Any kind of meat or cheese may be added. These will 
not curdle. 
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1 lb. spaghetti 
Green pepper 
Tomato 
Onion 
Cucumber 
SPAGHETTI SALAD 
Black olives (optional) 
Bottle of Italian dressing 
Package of Ranch dressing mix 
Shirley Dillman 
Nutrition/ 4-H 
Mix the Italian dressing with the Ranch dressing mix. Pour over 
cooked and drained spaghetti. Add chopped onion, tomato, green 
pepper and cucumber. Chill (overnight is best) and serve. 
La Vonne Halvorson 
Residential Life 
COTTAGE CHEESE VEGETABLE SALAD 
1 sm. (3 oz.) pkg. lemon jello 
1/2 c. boiling water 
1/2 c. mayonnaise 
2 grated carrots 
1 c. chopped celery 
2 tsp. grated onion 
1 sm. diced green pepper 
12 oz. cottage cheese 
1 sm. Cool Whip 
Mix jello in hot water and cool. Combine rest of ingredients and 
add to jello. Refrigerate until set. Make in a bowl or 8 in. sq. pan. 
CHUNKY TUNA SALAD 
1 lg. can Albacore tuna, packed in water 
1/2 bunch green onions 
1/4 c. slivered almonds 
1/2 c. green grapes, halved 
1/4 c. mayonnaise or more to taste 
Pita bread 
Deanna K. Dykstra 
Foreign Languages 
Drain tuna. Dice green onions. Mix all ingredients together. Chill. 
Lightly toast 1/2 of a pita pocket, then fill with tuna. 
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CRUNCHY PEA SALAD 
1 pkg. (16 oz.) frozen peas, thawed 
1 c. chopped cauliflower 
1 c. diced celery 
1 c. slivered almonds 
1/4 c. sliced green onions 
1 c. Ranch salad dressing 
1/2 c. sour cream 
1/2 tsp. dillweed 
1/4 tsp. salt 
1/8 tsp. pepper 
Lettuce leaves, optional 
Diane Vander Wal 
Visual Arts 
EOM: January 1993 
Combine first 10 ingredients in a lg. bowl. Cover and chill until 
serving. Serve on individual lettuce leaves if desired. Serves 6-8. 
Debra Archer 
South Dakota Art Museum 
SOUTHWESTERN BEAN SALAD 
1 can (15 1/2 oz.) kidney beans, rinsed and drained 
1 can (15 oz.) black beans, rinsed and drained 
1 can (15 1/2 oz.) garbanzo beans, rinsed and drained 
2 celery ribs, sliced 
1 med. red onion, diced 
1 med. tomato, diced 
1 c. frozen corn, thawed 
Dressing: 
3/4 c. thick and chunky salsa 
1/4 c. vegetable oil 
1/4 c. lime juice 
1 1/2 tsp. chili powder 
1 tsp. salt, optional 
1/2 tsp. ground cumin 
In a bow 1, combine beans, celery, onion, tomato and com. In a sm. 
bowl, combine dressing ingredients; mix well. Pour over the bean 
mixture and toss to coat. Cover and chill for at least 2 hrs. 
Yield: 10 servings. 
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Sharon A. Shearer 
Residential Life 
MACARONI SPRING SALAD 
1 pt. salad dressing 
1 c. sugar 
1 c. vinegar (white) 
1 can Eagle brand milk 
3 grated carrots 
1 chopped green pepper 
1 chopped onion 
1/2 c. chopped celery 
1 cucumber (remove seeds, chop) 
14 oz. shell macaroni 
Boil macaroni, drain, cool. Chop vegetables. Mix with macaroni. 
Mix salad dressing ingredients together. Pour over vegetable mix. Let 
stand in refrigerator. Makes 5 qt. ice cream bucket full. 
Michele Sage 
Physical Plant - Engineering 
SPARKLING BERRY SALAD 
2 env. Knox unflavored gelatin 
2 c. cranberry-raspberry juice* 
1/3 c. sugar 
1 c. Club soda 
1/4 c. creme de cassis (black currant) liqueur (optional) 
1 tsp. lemon juice 
1 tsp. fresh grated orange peel (opt.) 
3 c. asst. blueberries, raspberries or strawberries 
*Substitution: Use 2 c. cranberry juice cocktail 
and increase sugar to 1/2 c. 
In med. saucepan, sprinkle unflavored gelatin over 1 c. juice; let 
stand 1 min. Stir over low heat until gelatin is completely dissolved, 
about 5 min. Stir in sugar until dissolved. In lg. bowl, blend remain­
ing 1 c. juice, soda, gelatin mixture, liqueur, lemon juice and orange 
peel. Chill, stirring occasionally, until mixture is consistency of 
unbeaten egg whites, about 60 min. Fold in berries. Pour into 6 c.  
mold or bowl; chill until firm, about 3 hrs. Unmold and serve, if 
desired, with sour cream. 
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SWEET AND SOUR SALAD 
1 c. mayonnaise 
1 c. sugar 
1/4 c. vinegar 
1 box ring macaroni 
Cucumber 
Celery 
Onion 
Carrots 
Tammy Loban 
HPER & Athletics 
Mix all ingredients together. Best to let set 4 hrs. prior to serving or 
overnight. 
Bev Hammond 
Physical Plant 
EOM: December 1996 
ALVINA'S FRUIT SALAD 
1 (8 oz.) sour cream 
1/2 c. brown sugar 
1 (8 oz.) Cool Whip 
1 (15 oz.) can crushed pineapple (drained) 
3 c. green grapes 
Mix sour cream and brown sugar together, fold in Cool Whip, then 
the fruits. Chill until ready to serve. 
Carol Kleinjan 
Admissions 
RASPBERRY - APPLESAUCE SALAD 
2 (3 oz.) pkg. raspberry flavored gelatin 
2 c. boiling water 
2 (10 oz.) pkgs. frozen raspberries 
2 c. applesauce 
Topping: 
Cool Whip 
Dissolve gelatin in boiling water. Add raspberries, stir until sepa­
rated. Stir in applesauce. Pour into mold if desired. Chill. Spread 
Cool Whip on top of salad before serving. Servings: 10-12. 
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Deb Davis 
Graduate School/Office of Research 
EOM: June 1989 
CRANBERRY SALAD 
1 lb. cranberries, ground 
1 c. sugar 
1 c. crushed pineapple, drained 
3/4 lb. marshmallows 
1 pt. whipping cream 
Combine cranberries and sugar. Let stand 2 hrs. Whip cream, add 
marshmallows which have been cut in sm. pieces. Let stand 2 hrs. 
Add cranberry mixture and pineapple to whipped cream. Pour into 
mold, if desired. Let stand in refrigerator overnight. Keeps for sever­
al days. 
Carol J. Peterson 
Vice President for Academic Affairs 
SENSATIONAL SWEET AND SOUR SALAD 
1 head iceberg lettuce 
1 lg. or 2 sm. avocados, diced 
1 apple, cored, peeled and diced 
Lemon ju i ce 
1 sm. purple onion, finely diced 
14 oz. can artichokes, drained and quartered 
6 oz. can pitted black olives, drained and halved 
15 oz. can pineapple chunks in natural juice, 
drained (reserve juice) 
16 oz. can mandarin oranges in light syrup, drained (reserve juice) 
8 oz. pkg. burnt peanuts 
Dressing: 
16 oz. can whole berry cranberry sauce 
1 bottle sweet-sour salad dressing (about 8 oz.) 
1/8 c. reserved pineapple ju ice 
1/8 c. reserved mandar in orange juice 
Tear lettuce into bite-sized pieces. Sprinkle diced avocado and 
apple with a little lemon juice. In lg. salad bowl, combine lettuce, 
onion, artichokes, olives, avocado, apple, pineapple chunks, oranges 
and peanuts. Combine cranberry sauce, sweet-sour dressing and 
reserved fruit juices, breaking up cranberry sauce to mix well. Just 
before serving, toss salad with dressing. Avoid using too much dress­
ing so salad is not too moist. Serves 8-10. 
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LaNita "Jo" Arndt 
Accounting 
EOM: January 1985 
HAM OR CHICKEN SALAD 
1 pkg. shell macaroni 
1/2 med. onion, diced 
1/2 chopped green pepper 
2 c. ham or chicken 
Dressing: 
3/ 4 c. salad dressing 
1/2 tsp. salt 
1 T. sugar 
2 T. mustard 
2 T. milk 
Cook macaroni, drain and rinse well in cold water. Mix ingredients 
together and then mix dressing in and stir well. Refrigerate. 
Marlys Reierson 
Communication Studies & Theatre 
EOM: June 1997 
CRANBERRY SALAD 
2 (6 oz.) pkgs. raspberry jello 
2 cans jellied cranberry sauce 
4 c. boiling water 
1 (20 oz.) can crushed pineapple 
1 c. finely chopped celery 
Mix jello with 4 c. of boiling water, set aside. Mix cranberry sauce 
with fork until it is mushy, then add to jello. Chill a bit, then add 
pineapple with the juice, and the celery. This must be allowed to set 
overnight in refrigerator, as it takes a while to set. Must use regular 
jello, not sugar free. 
Mary Geise 
Central Mail 
EOM: September 1992 
ORANGE PINEAPPLE JELLO SALAD 
1 lg. box jello (orange, lemon or lime) 
1 c. hot water 
1 c. cold water 
1 can crushed pineapple with juice 
2 c. vanilla ice cream 
Mix all well. Let set until jelled. 
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FROZEN SALAD 
1 pkg. (3 oz.) lemon jello 
1 c. boiling water 
1/3 c. mayonnaise 
1 pkg. (8 oz.) cream cheese 
1/4 c. lemon. juice 
1/2 can sweetened condensed milk 
1 jar maraschino cherries (drained) 
1 (15 oz.) can chunk pineapple (drained) 
Bev Hammond 
Physical Plant 
EOM: December 1996 
Mix jello with boiling water. Let jello start to congeal. Blend lemon 
juice, mayonnaise, cream cheese and sweetened condensed milk. 
When jello has started to congeal, add the cream cheese mixture to it. 
Fold in the drained fruits. Put this into a 9x5 loaf pan and freeze. 
Move to refrigerator 30-40 min. before time to serve. Cut slices about 
1 in. thick, then cut in half. Very attractive, serve on lettuce lined 
plates. 
7-UP SALAD 
2 sm. boxes lemon jello 
2 c. boiling water 
2 c. 7-up 
1 c. miniature marshmallows 
2 lg. bananas, sliced 
1 c. crushed pineapple, drained well 
Topping: 
1/2 c. sugar 
1 egg 
1 c. pineapple juice (add water to make 1 c.) 
2 T. flour 
2 T. butter 
1 c. Cool Whip 
Shirley Schliessmann 
College of Nursing 
EOM: May 1985 
Pour boiling water over jello and mix until completely dissolved. 
Let stand until chilled. Add 7-up, marshmallows, banana slices and 
pineapple. Pour into 9x13 pan and chill until firm. Topping: Combine 
sugar, egg, pineapple juice, flour and butter and cook in med. 
saucepan over med. heat until thick. Cool well. Mix in 1 c. Cool Whip. 
Spread topping over jello. Chill. 
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CAULIFLOWER SALAD 
4 c. sliced cauliflower 
1 c. black olives 
2/3 c. chopped green pepper 
1/4 c. pimento 
1/2 c. finely diced onion 
Dressing: 
1/2 c. salad oil 
3 T. wine vinegar 
2 T. lemon juice 
2 tsp. salt 
1/4 tsp. pepper 
LaNita "Jo" Arndt 
Accounting 
EOM: January 1985 
Shake dressing thoroughly together. Then mix everything together 
and refrigerate for several hrs. or all night. 
FRUIT SALAD 
1 1/2 c.  angel flake coconut 
1 c. pineapple tidbits, drained 
1 can (sm.) mandarin oranges, drained 
1 c. chopped pecans 
1 c. miniature marshmallows 
1 carton (8 oz.) sour cream 
2 T. sugar 
May add 2 sliced bananas. 
Mix, chill and serve. 
DIRT 
1 pkg. instant vanilla pudding 
1 lg. container Cool Whip 
1 lg. pkg. Oreo cookies 
1 bag gummy worms 
Joan Carey 
Student Activities 
Robin Bortnem 
Plant Science 
EOM: May 1991 
Make pudding according to directions on box. Crunch up Oreo 
cookies (whole pkg.). Mix together: pudding, 1/2 Oreo cookies and 
Cool Whip. Place in lg. plastic flower pot. Put other 1/2 of Oreos on 
top. Decorate with gummy worms or fake flowers. 
69 
FLUFFY ORANGE JELLO 
2 boxes orange jello (3-4 oz.) sugar free or regular 
2 boxes vanilla pudding, not instant 
2 1/2 c. water 
12 oz. whipped cream or Cool Whip 
2 (11 oz.) cans mandarin oranges, drained 
1 can (20 oz.) pineapple chunks, drained 
1 c. mini-marshmallows 
Vicki Graves 
Student Affairs 
Cook pudding, jello and water in pan on low heat. Bring to boil. 
Refrigerate overnight. (Mixture will be very sticky). Whip with 
mixer and add whipped cream. Fold in remaining ingredients. Chill. 
This salad is firm enough to put in a mold. 
Jane Dvorak 
Loan Collections 
EOM: November 1984 
CHAMPAGNE SALAD 
1 pkg. (8 oz.) cream cheese, softened 
3/4 c. sugar 
2 (18 oz.) cans chunked pineapple, drained 
1 pkg. frozen strawberries, undrained 
2 bananas, sliced 
1/2 c. pecans, chopped 
1 carton (9 oz.) whipped topping 
Mix together cream cheese and sugar. Drain well and add pineap­
ple. Add strawberries, bananas and pecans. Fold in whipped top­
ping. Place in bow 1 and chill before serving. 
Ann Monnens 
NGPWRRC/ Engineering 
BROCCOLI-CAULIFLOWER SALAD 
1 head of cauliflower (cut into bite-size pieces) 
1 bunch of broccoli (cut in bite-size pieces) 
1/3 c. chopped onion 
1/2 lb. bacon (fried and crumbled) 
Dressing: 
1 c. salad dressing 
1/4 c. or less sugar 
1/3 c. Parmesan cheese 
Mix dressing and add to salad. Refrigerate for 4 hrs. before serving. 
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HOT BEAN SALAD 
8 slices bacon 
2/3 c. sugar 
2 T. cornstarch 
1 tsp. salt 
Dash pepper 
3/4 c. cider vinegar 
1/2 c. water 
1 (#1) can kidney beans 
1 (#1) can cut green beans 
1 (#1) can cut yellow wax beans 
1 (#1) can garbanzo beans (chick peas) 
1 pkg. frozen green baby lima beans (blanched) 
(all beans drained) 
Kathy McKinney 
Loan Collections 
In lg. skillet fry bacon until crisp. Drain. Reserve 1 / 4 c. drippings. 
Crumble bacon and set aside. Combine sugar, cornstarch, salt and 
pepper. Blend into drippings. Stir in vinegar and water. Cook and stir 
until boiling. Stir in well drained vegetables. Cover and simmer 15-
20 min. Sprinkle bacon on top before serving. Enjoy. 
Shirley Schliessmann 
College of Nursing 
EOM: May 1985 
COUNTRY BACON POTATO SALAD 
4 med. potatoes, cooked, cooled, peeled and cut into 1/2 in. cubes 
To microwave-peel, cut into cubes, and cook in covered 
microwave-safe casserole, 9-11 min. or until tender, stirring halfway 
through. 
6 slices bacon, crisply cooked and crumbled 
1/2 c. chopped green pepper 
1/2 c. chopped onion 
1 tsp. prepared mustard 
1/4 tsp. garlic powder 
1 c. Miracle Whip (or Miracle Whip Light) dressing 
Combine potatoes, bacon, green pepper and onion in lg. bowl. Mix 
together dressing, mustard and garlic powder. Pour over potatoes, 
etc. and mix lightly. Refrigerate. 
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CHINESE NOODLE SALAD 
2 lg. pkgs. pre-chopped broccoli 
5 green onion stems, chopped 
1/2 c. butter 
2 pkgs. ramen noodles 
1/2 c. sesame seeds 
1 sm. pkg. slivered almonds 
3/4 c. salad oil 
3/4 c. sugar 
1/4 c. vinegar 
3 T. soy sauce 
Pat Faehnrich 
Student Affairs 
EOM: June 1995 
In skillet, melt butter, add ramen noodles, sesame seeds, and 
almonds. Cook on med. heat until noodles are light brown. Cool. Mix 
separately the salad oil, sugar, vinegar and soy sauce. Then add broc­
coli, onion and cooked ingredients about 20 min. before serving. 
DANDY FRUIT SALAD 
1 can pineapple tidbits 
1 big can sliced peaches 
1 (4 or 6 oz.) cherries, cut in half 
1 can mandarin oranges 
Pour out into colander & drain. Save juice. 
2 or 3 bananas, cut up-
. Put right in juice to k�ep from turning brown. 
1 pkg. vanilla pudding (the cooking kind) 
1 1/4 c. fruit juice 
Joan Carey 
Student Activities 
Cook pudding with juice and cool. Add bananas and stir. Put in 
rest of fruit and cover bananas well. 
Mary Geise 
Central Mail 
EOM: September 1992 
CRANBERRY SALAD 
1 bag fresh cranberries, ground up 
3/4 - 1 c. sugar 
1 sm. can crushed pineapple and juice 
2 c. miniature marshmallows 
Mix together and leave in refrigerator overnight. Next morning, 
add 1 1/2 c. of whipping cream or Cool Whip to the mixture. Good 
at Thanksgiving with turkey and trimmings. 
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CUCUMBER SALAD 
1 (3 oz.) pkg. lemon jello 
1 (3 oz.) pkg. lime jello 
Add: 
1 carton cottage cheese 
2 cucumbers, peeled and cut up 
1 green pepper ( optional) 
1/2 c. mayonnaise 
1/2 c. sour cream 
1/2 c. onion 
Nancy L. Webster 
Finance & Budget 
Dissolve jello in 2 c. boiling water. Cool and thicken. When thick 
and set, use beater to beat jello. Pour in pan or mold. Chill. 
PINK LADY SALAD 
2 sm. boxes cherry jello 
1 c. boiling water 
1 can cherry pie filling 
1 (8 oz.) can crushed pineapple (undrained) 
Susan Schleicher 
Briggs Library 
2 pkgs. Dream whip or 1 qt. frozen whipped topping 
Dissolve jello in boiling water. Cool. Add pie filling and pineapple. 
Chill until partially congealed, then fold in whipped topping. Chill 
until firm. Serves 12-15. 
Variations: can add miniature marshmallows with whipped top­
ping. Also can use any flavor gelatin and pie filling. (Raspberry jello 
and blueberry pie filling, for example). 
Shirley Schliessmann 
College of Nursing 
EOM: May 1985 
FROZEN FRUIT SALAD 
3/4 c. sugar 
8 oz. Cool Whip 
8 oz. cream cheese, softened 
2-3 bananas, sliced 
10 oz. pkg. frozen strawberries, thawed 
1 (15 1/2 oz.) can crushed pineapple, drained 
1/2 c. nuts (optional) 
Cream together sugar and cream cheese. Blend in Cool Whip. Add 
fruit and nuts and mix well. Pour into 9xl3 pan and freeze. Before 
serving let set at room temperature for a few minutes for easier cut­
ting. 
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FRUIT SALAD 
2 (20 oz.) cans crushed pineapple 
2/3 c. sugar 
2 T. flour 
2 eggs, lightly beaten 
1/4 c. orange juice 
3 T. lemon juice 
1 T. vegetable oil 
2 (17 oz.) cans fruit cocktail, drained 
2 (11 oz.) cans mandarin oranges, drained 
2 bananas, sliced 
1 c. heavy cream, whipped 
Mary Geise 
Central Mail 
EOM: September 1992 
Drain pineapple, reserving 1 c. juice in sm. saucepan. Set pineapple 
aside. To saucepan, add sugar, flour, eggs, orange juice, lemon juice 
and oil. Bring to a boil, stirring constantly. Boil for 1 min.; remove 
from heat and let cool .  In a salad bowl, combine pineapple, fruit cock­
tail, oranges and bananas. Fold in whipped cream and the cooled 
sauce. Chill for several hrs. 12-16 servings. 
Carrie Lavarnway 
Agricultural Heritage Museum 
CABBAGE AND BEET-GREEN SLAW 
1 med. sized green cabbage 
l _med. sized red cabbage 
1 med. sized red onion 
3/4 c. mayonnaise 
1/4 c. cider vinegar 
2 T. Dijon mustard 
1 tsp. salt 
1/2 tsp. coarsely ground black pepper 
3 c. loosely packed beet greens or spinach 
Prepare 4 hrs. ahead.  Thinly slice both kinds of cabbage and onion. 
Mix mayonnaise, vinegar, sugar, mustard, salt and pepper. Add to 
cabbage and toss, cover, refrigerate 3 hrs . Rinse greens or spinach, 
dry, cut into narrow strips, wrap and set aside. To serve, toss greens 
into cabbage. Makes 12 servings. 
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Jane Dvorak 
Loan Collections 
EOM: November 1984 
VEGETABLE SALAD 
1 head cauliflower 
1 bunch broccoli flowers 
Onion flakes 
8 oz. pkg. mozzarella cheese 
Bacon bits 
1 c. Dorothy Lynch salad dressing 
1 c. mayonnaise 
Chop cauliflower and broccoli heads. Add cheese, bacon bits and 
onion flakes. Combine salad dressing and mayonnaise and add to 
vegetables. Refrigerate. 
Bonnie Foster 
Animal & Range Sciences 
PRETZEL SALAD 
2 c. crushed pretzels 
3 T. sugar 
3/ 4 c. butter or margarine 
Mix and spread in bottom of a 9x13 in. pan. Bake at 400 degrees for 
8 min. Cool. 
1 (8 oz.) pkg. cream cheese 
1 c. sugar 
4 T. drained, crushed pineapple 
Fold 9 oz. of whipped cream into cream cheese mixture. Spread 
over cooled pretzel layer. Put in refrigerator while preparing third 
layer. Dissolve 1 (6 oz.) strawberry gelatin in 2 c. boiling water. Mix 
and cool. Add 2 (10 oz.) pkgs. of sliced strawberries. Pour over other 
2 layers. Chill overnight. 
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Carrie Lavamway 
Agricultural Heritage Museum 
SPINACH SALAD 
Salad: 
1 lb. fresh spinach 
5 hard boiled eggs 
14 slices bacon 
1 (28 oz.) can bean sprouts 
2 (8 oz.) cans water chestnuts 
Dressing: 
1 3/4 c. salad oil 
1 c. sugar 
3/4 c. catsup 
1/2 c. tarragon vinegar 
2 T. Worcestershire sauce 
2 T. grated onion 
Tear spinach into pieces; chop the hard boiled eggs; fry and crum­
ble bacon; drain and rinse sprouts; thinly slice water chestnuts. Toss 
together. Mix dressing ingredients. Toss salad and dressing until well 
covered. Serves 10 or more. 
DELICIOUS SALAD 
1/2 c. sliced almonds 
3 T. sugar 
1/2 head each-iceberg lettuce and romaine lettuce 
1 c. celery, chopped 
2 whole green onions, chopped 
Kathy McKinney 
Loan Collections 
In small pan, over med. heat cook almonds and sugar. Stir con­
stantly until almonds are coated and sugar is dissolved. Watch - do 
not bum. Store in air tight container. Mix ingredients together. Toss 
with dressing. 
Dressing: 
1/2 tsp. salt 
Dash pepper 
1/4 c. vegetable oil 
1 T. chopped parsley 
2 T. sugar 
2 T. vinegar 
Dash of tabasco sauce 
Mix all and chill. 
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Joye Ann Billow 
Pharmaceutical Sciences 
COLD ASPARAGUS 
Barely cook fresh asparagus, drain and arrange in dish while still 
warm. Sprinkle with a good oil and vinegar dressing. Chill several 
hours or overnight. 
Before serving, garnish with one or more of the following: grated 
Parmesan or Romano cheese, sliced or chopped pimento, chopped 
green onions, chopped hard boiled egg. 
6 c. cubed zucchini 
1 c. grated carrots 
1/2 c. onion 
ZUCCHINI CASSEROLE 
1 box Stove Top stuffing (chicken flavored) 
1 c. sour cream 
1 can cream of mushroom soup 
1/2 c. melted margarine, add to Stove Top dressing 
Glenda Hecht 
Chemistry 
Precook zucchini for 5 min. Mix sour cream and soup. Add carrots, 
onion and zucchini. Put most of stuffing in casserole and stir, saving 
enough for top. Put in greased casserole dish, add topping and bake 
for 40 min. at 350 degrees. 
Susan B. Goens 
Agricultural & Biosystems Engineering 
PIQUANT SHRIMP SALAD 
1 (3 oz.) pkg. lemon jello 
1 c. tomato juice 
1 c. cold water 
1 T. vinegar 
1 (7 oz.) can (1 c. ) tiny shrimp 
1/2 c. chopped celery 
1 tsp. grated onion 
Dissolve jello in tomato juice. Add cold water and vinegar. Cool 
until partially set. Add shrimp, celery and onion. Pour into mold and 
chill. 
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William & Ann Lockwood 
Education & Counseling 
EGGPLANT PARMIGIANA 
1 (3/4-1 lb.) eggplant 
2 c. mozzarella cheese 
1 egg 
1 c. grated Parmesan cheese 
1/2 c. flour 
1 jar spaghetti sauce 
2 c. vegetable o il 
1 can mushrooms, optional 
Peel eggplant and cut into 1/2-1 in. slices. In skillet, heat oil. Beat 
egg and set aside. Dip eggplant slices into egg and then into flour. 
Cover both sides of eggplant with egg and flour mixture. Put slices of 
eggplant into hot oil. Leave slice in oil until it is lightly browned and 
then turn over with tongs. Brown both sides of eggplant slice. Place 
on paper towels. Brown all eggplant slices. Preheat oven to 350 
degrees. In 9x13 pan, place browned eggplant slices in a single layer 
on the bottom of the pan. Sprinkle Parmesan cheese over eggplant 
evenly. Pour spaghetti sauce over Parmesan cheese and add mush­
rooms. Sprinkle mozzarella cheese on top of spaghetti sauce and 
mushrooms. Bake for 15 min. or until cheese is golden brown. 
Doris Giago 
Journalism & Mass Communication 
BRAISED CARROTS WITH 
SOUR CREAM - CILANTRO SAUCE 
Heat 3 T. butter in rried. skillet. Add 1 lb. carrots that have been 
peeled and cut into 2 by 1 / 4 in. julienne strips; cook over med. heat 
until carrots just begin to soften, about 5 min. Add 1 / 4 c. chicken 
stock, 2 tsp. coarsely chopped fresh cilantro leaves, and 1 tsp. honey, 
as well as salt and ground black pepper to taste; cover and simmer 
until carrots are tender, about 5 min. longer. Transfer carrots io serv­
ing bowl with slotted spoon; cover and keep warm. Increase heat to 
high; cook until pan juices thicken slightly, about 1 min. longer. Turn 
off heat and stir in 1/ 4 c. sour cream and 1 additional tsp. coarsely 
chopped fresh cilantro leaves. Pour sauce over carrots and serve 
immediately. Serves 4. 
78 
Diane Drake 
Wildlife & Fisheries Sciences 
EOM: June 1991 
CALICO BEANS 
1/2 lb. hamburger 
1 lb. bacon (cut up) 
1/2 c. catsup 
1 tsp. dry mustard 
3/4 c. brown sugar 
2 tsp. vinegar 
1/2 tsp. salt 
1 (#2) can pork and beans 
1 (#2) can kidney beans 
1 (#2) can lima beans 
Combine hamburger and bacon and brown over low heat. Add 
chopped onion and cook slightly. Drain off fat and add the rest of the 
ingredients. Mix well, bake 40 min. at 350 degrees, may also be made 
in a crock pot. May drain juice from kidney and lima beans and add 
later if they get too dry. 
Carol J. Peterson 
Vice President for Academic Affairs 
BROCCOLI SALAD 
1 head broccoli, cut up 
1/2 lb. crisp chopped bacon (or Hormel real bacon chips) 
1/2 c. white (gold) raisins 
1/2 c. salted sunflower seeds (I use unsalted dry peanuts) 
1/2 c. chopped red onion 
Dressing: 
1 c. mayonnaise (lite works fine) 
1/2 c. sugar 
2 T. vinegar 
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Carol J. Peterson 
Vice President for Academic Affairs 
DELICIOUS ORANGE SALAD 
1 box lemon or orange jello 
1 c. boiling water 
1 (16 oz.) can frozen orange juice 
2 c. grated colby cheese 
1 (15 oz.) can crushed pineapple, drained well 
1 c. chopped pecans or walnuts 
8 oz. carton Cool Whip or 1-2 c. whipped cream (I prefer the latter) 
Dissolve jello in boiling water and then add orange juice concen­
trate. Let thicken. Then add cheese, pineapple, nuts, Cool W hip ( or 
whipped cream). Mix all together. Refrigerate until set. 
Beth Clapp 
Office of Vice President for Administration 
EOM: June 1994 
CHOW MEIN TUNA SALAD 
1 c. diced cheese 
1 c. diced celery 
1 chopped onion 
1 can tuna 
4 hard boiled eggs 
1 c. peas 
Mix ingredients with 1 c. salad dressing (Miracle W hip). Just before 
serving, mix with a 5 oz. can chow mein noodles. 
GLAZED FRUIT SALAD 
1 (20 oz.) can chunk pineapple 
1 (29 oz.) can fruit cocktail 
2 (11 oz.) cans mandarin oranges 
1 can peach or apricot pie filling 
2 lg. bananas, sliced 
2 T. lemon juice 
Pat Wieland 
Plant Science 
EOM: August 1996 
Drair) well pineapple, fruit cocktail and oranges. Combine in lg. 
bowl. Add bananas, lemon juice and pie filling. Mix gently. Cover 
and refrigerate overnight. Serves 12. 
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PRETTY VEGETABLE SALAD 
1 bunch broccoli, cut to bite size 
1 head cauliflower, cut to bite size 
1/2 lb. bacon, fried and crumbled 
1 bunch green onions, chopped fine 
1 c. raisins 
1 1/2 c. celery 
1 1/2 c. green grapes, halved 
Optional: green peppers, radishes, carrots 
Dressing: 
1 c. salad dressing 
1/3 c. sugar 
1 T. vinegar 
Carol Kleinjan 
Admissions 
Mix dressing ingredients together, set aside. In large bowl stir all 
ingredients together, add dressing mixture. Refrigerate overnight. 
May add 1 c. sunflower seeds immediately before serving. Makes a 
large bowl. 
BROCCOLI SALAD 
4 c. broccoli flowerettes 
2 c. red seedless grapes 
1 c. mandarin oranges 
10-12 slices bacon, cooked and crumbled 
1/2 c. raisins 
1 c. fresh mushrooms, sliced 
1 c. chopped nuts 
Dressing: 
1 c. mayonnaise 
1/4 c. sugar 
3 T. vinegar 
Loretta Kleinjan 
Nursing 
Place raisins in hot water for a few minutes to soften. Drain. Add 
broccoli, bacon and the rest of the salad ingredients. Combine dress­
ing ingredients. Pour over salad ingredients and mix together. Let 
marinate 1-3 hrs. before serving. Keeps well. Makes 6-8 servings. 
) 
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Claire Marie-Peterson 
English 
SPINACH, BACON AND SCOBEY APPLE SALAD 
10 oz. spinach, washed, trimmed, drained, and torn into bite-size 
pieces to fill a lg. bow 1 
3 slices smoked bacon, cooked crisp, drained well, and crumbled 
to make about 2 T. 
1/2 c. chopped walnuts, toasted over med. heat in what's left after 
fat is poured from the bacon pan (about 1/2 tsp. bacon fat) 
1 T. sugar in the raw (or any sugar), sprinkled over walnuts and 
quickly stirred in during last minute or so of cooking 
1/4 c. each of rice vinegar (or any mild vinegar), walnut oil (or any 
vegetable oil) and corn syrup, seasoned to taste with 
1/8 tsp. or so Old Hickory smoked salt (or any salt) 
1 tsp. or so sugar in the raw (or any sugar) 
6 apples from the tree outside Scobey Hall (or any 1 1/2-2 in. 
colorful, sweet, tart apples), washed, cored, and sliced length 
wise into 16ths 
1/2 sm. white onion, sliced paper thin 
Prepare spinach and refrigerate. Cook bacon. Meanwhile, prepare 
dressing, put 1 T. or so of it into a sm. bowl, and slice the apples into 
it ( to keep them from browning). Then add the onions. When the 
bacon is done, drain and crumble it, add it to the apples and onions, 
and prepare the nuts. Add the nuts to the other goodies, toss with the 
spinach, and add dressing to taste. 
Marlys Hemp 
Records & Registration 
REFRESHING SALAD 
Blend: 
1/2 c. salad dressing 
2 T. sugar 
1 T. lemon juice 
Then add and toss: 
1 c. crushed pineapple 
2 c. cottage cheese 
1 c. sm. marshmallows 
1 c. shredded carrots 
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Diane Drake 
Wildlife & Fisheries Sciences 
EOM: June 1991 
MICROWAVE POTATO SALAD 
3 or 4 eggs 
1/2 c. sugar 
2 T. vinegar 
1 med. onion, chopped 
1 T. mustard 
1 c. mayonnaise 
Salt and pepper to taste 
10-12 med. potatoes, cooked 
Combine eggs, sugar and vinegar in microwave safe bowl; mix 
with whisk. Microwave for 3-4 min. whisking every 15-20 seconds 
until texture of pudding. Do not overcook, add onion, mustard, salt 
and pepper. Mix well. Add mayonnaise and mix well. Chop potatoes. 
Combine dressing and potatoes in lg. bowl; mix well gently. Serves 8-
10. Keeps good in refrigerator. 
Marlys Vander Wal 
College of Agriculture & Biological Sciences 
EOM: February 1993 
SPRING SALAD 
3 (21 oz.) boxes shell macaroni, cook, drain, cool 
Chop: 
1 onion 
3-4 carrots 
Radishes 
Celery 
Cukes 
Broccoli 
Cauliflower 
Whatever 
(I use the food processor and shred/slice ingredients.) 
Mix: 
1 c. white vinegar 
1 c. sugar 
2 c. mayonnaise 
1 tsp. salt 
1/4 tsp. pepper 
1 can sweetened condensed milk 
Combine and pour over macaroni and vegetable mix. Enjoy! 
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TERMS USED IN COOKING 
Au gratin: Topped with crumbs 
and / or cheese and browned in the 
oven or under the broiler. 
Au jus: Served in its own juices. 
Baste: To moisten foods during 
cooking with pan drippings or spe­
cial sauce to add flavor and prevent 
drying. 
Bisque: A thick cream soup. 
Blanch: To immerse in rapidly boil­
ing water and allow to cook slight­
ly. 
Cream: To soften a fat, especially 
butter, by beating it at room tem­
perature. Butter and sugar are often 
creamed together, making a 
smooth, soft paste. 
Crimp: To seal the edges of a two­
crust pie either by pinching them at 
intervals with the fingers or by 
pressing them together with the 
tines of a fork. 
Crudites: An assortment of raw 
vegetables, i .e .  carrots, broccoli, 
mushrooms, served as an hors 
d' oeu·,re often accompanied by a 
dip. 
Degrease: To remove fat from the 
surface of stews, soups, or stock. 
Usually cooled in the refrigerator, 
so that fat hardens and is easily 
removed. 
Dredge: To coat lightly with flour, 
cornmeal, etc. 
Entree: The main course. 
Fold: To incorporate a delicate sub­
stance, such as whipped cream or 
beaten egg whites, into another 
substance without releasing air 
b ubbles. A spatula is used to gently 
b ring part of the mixture from the 
bottom of the bowl to the top. The 
process is repeated, while slowly 
rotating the bowl, until the ingredi­
ents are thoroughly blended. 
Glaze: To cover with a glossy coat­
ing, such as a melted and somewhat 
d iluted jelly for fruit desserts. 
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Julienne: To cut vegetables, fruits, or 
cheeses into match-shaped slivers. 
Marinade: To allow food to stand in 
a liquid to tenderize or to add flavor. 
Meuniere: Dredged with flour and 
sauteed in butter. 
Mince: To chop or cut food into very 
small pieces. 
Parboil: To boil until  partia l ly 
cooked; to blanch. Usually this p ro­
cedure is followed by final cooking 
in a seasoned sauce. 
Pare: To remove the outermost skin 
of a fruit or vegetable. 
Poach: To cook very gently in hot 
liquid kept just below the boiling 
point. 
Puree: To mash foods until perfectly 
smooth by hand, by rubbing through 
a sieve or food mill, or by whirling in 
a blender or food processor. 
Refresh: To run cold water over food 
that has been parboiled, to stop the 
cooking process quickly. 
Saute: To cook and/or brown food in 
a small quantity of hot oil. 
Scald: To heat to just below the boil­
ing point, when tiny bubbles appear 
at the edge of the saucepan. 
Simmer: To cook in liquid just below 
the boiling point. The surface of the 
liquid should be barely moving, bro­
ken from time to time by slowly ris­
ing bubbles. 
Steep: To let food stand in (hot) liq­
uid to extract or to enhance flavor, 
like tea in hot water or poached 
fruits in sugar syrup. 
Toss: To combine ingredients with a 
lifting motion. 
Whip: To beat rapidly to incorporate 
air and produce expansion, as in  
heavy cream or egg whites. 
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Apricot Banana Bread . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  93 
Banana Bread . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  89 
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MAPLE BREAKFAST BUNS 
Dough: 
2 pkg. active dry yeast 
1 1/4 c. warm milk 
3 1/2-4 c. flour 
1/2 c. rolled oats 
1/4 c. sugar 
1/4 c. firmly packed brown sugar 
1/2 tsp. salt 
1/4 C. oil 
Filling: 
2 T. margarine, softened 
1/2 c. firmly packed brown sugar 
1/2 tsp. maple flavoring 
Glaze: 
1/2 c. powdered sugar 
1/8 tsp. maple flavoring 
2-3 tsp. milk 
Vicki Graves 
Student Affairs 
Generously grease 9x13 in. pan. In sm. bowl, dissolve yeast in 
warm milk (105-115 degrees). Lightly spoon flour into measuring 
cup; level off. In lg. bowl, combine 1 c. flour, rolled oats, sugar, 1/ 4 c. 
brown sugar and salt; blend well. Add yeast mixture and oil to flour 
mixture. Blend at low speed until moistened; beat 3 minutes at med. 
speed. Stir in an additional 2 1/ 4-2 1/2 c. flour until dough pulls 
cleanly away from sides of bowl. 
On floured surf ace knead in 1 / 4- 1 / 2 c. flour until dough is smooth 
and elastic, about 5 min. Place dough in greased bowl; cover loosely 
with plastic wrap and cloth towel. Let rise at room temperature 25 
min. Roll dough to 16x12 in. rectangle;,spread with margarine. 
Combine 1/2 c. brown sugar and 1/2 tsp. maple flavoring; sprin­
kle over dough. Starting with 12 in. side, roll up tightly pressing 
edges to seal. Cut into 12 (1 in.) slices; place cut-side-up in prepared 
pan. Cover with greased plastic wrap; refrigerate dough overnight. 
When ready to bake, cover with cloth towel. Let rise in warm place 
(80-85 degrees) until light, about 1 1/2 hrs. Uncover rolls. Heat oven 
to 350 degrees. Bake 20-30 min. or until golden brown. Cool 1 min. 
Remove from pan. Combine all glaze ingredients; drizzle over warm 
rolls. 
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Loretta Kleinjan 
Nursing 
SUGAR HILL BLUEBERRY MUFFINS 
1 c. flour 
1 tsp. baking powder 
1/2 tsp. baking soda 
1/2 tsp. salt 
2 lg. eggs 
1 c. sour cream 
5 T. unsalted butter 
1 c. light brown sugar, packed 
1 c. old-fashioned rolled oats 
1 c. frozen blueberries or cranberries 
2 T. sugar 
Preheat oven to 375 degrees. Line a 12 c. muffin tin with muffin lin­
ers. Combine flour, baking powder, baking soda and salt in a sm. 
bowl, set aside. In a lg. bowl, beat together eggs and sour cream. In a 
saucepan, melt together butter and brown sugar. Beat this mixture 
into the egg mixture. Stir in the oats. Fold in the flour mixture. Fill 
muffin cups 2/3 full. Poke 3-4 berries into each muffin, this keeps the 
batter from turning green with blueberry juice. Drop a generous 
pinch of sugar on top of each muffin. Bake 375 degrees for 25-28 min. 
Cool 5 min., then remove from pan and cool on a wire rack. Makes 1 
doz. 
Marlys Reierson 
Communication Studies & Theatre 
EOM: June 1997 
ICEBOX MUFFINS 
2 c. boiling water 
4 c. All-Bran cereal 
2 c. shredded wheat cereal (crushed) 
3 c. sugar 
1 c. plus 1 T. Crisco 
4 beaten eggs 
5 c. flour 
5 tsp. soda 
1 qt. buttermilk 
Soak cereal in boiling water and set aside. Cream sugar and Crisco. 
Then add the 4 eggs and beat well. Add flour and soda alternately 
with buttermilk. Lastly add the soaked mixture. Mix well to avoid 
lumps. This can be stored in refrigerator for up to 6 weeks. Bake in 
muffin tin at 400 degrees for 20 min. 
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Paulette Heesch 
Plant Science 
EOM: May 1986 
BLUEBERRY-ORANGE MUFFINS 
1 c. uncooked quick oatmeal 
1 c. orange juice 
3 c. flour 
4 tsp. baking powder 
1/2 tsp. baking soda 
1 tsp. salt 
1 c. sugar 
1 c. cooking oil 
3 beaten eggs 
1 1/2 c. fresh o r  frozen blueberries 
Combine oatmeal and orange juice and set aside. In a large mixing 
bowl, combine dry ingredients. Make a well in the center and add 
oatmeal mixture, oil and eggs. Stir only until ingredients are moist­
ened. Carefully fold in blueberries. Spoon batter into muffin tins, fill­
ing about 3 / 4 full. Bake 15 min. at 400 degrees or until light golden 
brown. Makes 2 doz. 
ZUCCHINI BREAD 
3 c. flour 
1 tsp. salt 
1 tsp. soda 
1/2 tsp. baking powder 
3 tsp. cinnamon 
2 c. sugar 
3 eggs beaten 
3 tsp. vanilla 
1 c. o il 
Grated orange peel 
2 1/2 c. grated zucchini 
1 c. chopped nuts 
Ruth Emerick 
Briggs Library 
Sift together dry ingredients. Add to beaten eggs and sugar, vanil­
la, oil and grated orange rind. Fold in 2 1/2 c. grated zucchini and 
nuts. (May substitute part whole wheat flour for part of white.) Bake 
at 350 degrees for 25 min. or until done. 
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2 c. flour 
2 tsp. baking powder 
1/2 tsp. salt 
FRY BREAD 
1/4 c. shortening (cut into flour mixture) 
3/4 c. warm milk 
Shirley Dillman 
Nutrition/ 4-H 
Knead dough until smooth and satiny. Let rise 15 min. before mak­
ing the dough into fry bread pieces. 
1 1/2 c. dates, cut-up 
1 1/4 c. boiling water 
2 T. margarine 
1 1/2 c. sugar 
1 tsp. salt 
1 egg 
2 3/4 c. flour 
1 tsp. soda 
1 tsp. cream of tartar 
1 c. chopped walnuts 
1/2 tsp. vanilla 
DATE-NUT BREAD 
Lona Faaborg 
Finance & Budget 
EOM: May 1989 
Pour boiling water over dates; add margarine, sugar and salt. Cool. 
Add egg, flour, soda, cream of tartar, nuts and vanilla. Gently com­
bine ingredients. Pour into greased and floured loaf pan. Bake at 350 
degrees for 1 hr. and 15 min. 
Deb Davis 
Graduate School/Office of Research 
EOM: June 1989 
LEMON BREAD 
1 pkg. lemon cake mix 
1 pkg. instant lemon pudding mix 
1 c. water 
4 eggs 
2 T. poppy seed 
1/2 c. cooking oil 
Mix all ingredients for 4 min. Put in loaf pans, 2 regular bread pans 
or 4 small loaf pans. Bake 30-40 min. at 350 degrees. 
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Donna Stotz 
Special Student Services 
GRANDMA'S BREAD 
1 1/2 cakes yeast 
3 tsp. sugar 
1 tsp. baking soda 
3 qts. lukewarm water 
Mix above ingredients and let set until yeast dissolves. Then mix in 
3 / 4 c. melted shortening and 3 or 4 handfuls of these ingredients: (Do 
the dry ingredients twice.) 
100% whole wheat flour, 1/2 handful 
Oatmeal, 1/2 handful 
100% bran, 1/2 handful 
3 1/2 T. salt 
Add around 5 c. white flour. Let rise a couple of times and put in 
pans. Bake at 375 degrees about 40 min. or until done. 
BANANA BREAD 
5 lg. ripe bananas 
4 eggs, well beaten 
1 c. butter Crisco 
2 c. sugar 
4 c. sifted flour 
2 tsp. soda 
1 tsp. salt 
1 c. walnuts, chopped 
Sharon A. Shearer 
Residential Life 
Beat bananas until liquid. Combine with eggs and set aside. Cream 
together sugar and shortening. Add banana mixture and blend in 
sifted dry ingredients. Stir until smooth; fold in nuts. Put in 2 lg. or 4 
sm. well greased loaf pans. Bake at 350 degrees for 50 min. 
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QUICKIE ROLLS 
1 1/2 c. brown. sugar 
3 T. milk 
Nuts (optional) 
3 tubes buttermilk biscuits 
1 stick margarine (melted) 
1/2 tsp. cinnamon 
Shelly Wadsworth 
Residential Life 
In bottom of bundt pan put 1/2 c. brown sugar and 3 T. milk. 
Arrange 3 tubes of buttermilk biscuits in pan (standing up). Over this 
drizzle 1 stick of margarine, then sprinkle on the top the cup of 
brown sugar and cinnamon mixed. Bake at 350 degrees for 1 / 2 hr. 
Jeanne Lush 
Extension Plant Science 
EOM: April 1996 
RHUBARB BREAD 
1 1/2 c. brown sugar 
2/3 c. liquid shortening 
l egg 
1 c. sour milk 
1 tsp. soda 
2 1/2 c. flour 
1 tsp. salt 
1 1/2 c. raw rhubarb cut in pieces 
1 tsp. vanilla 
1/2 c. nuts 
Topping: 
1/2 c. white sugar 
2 T. butter 
1/4 c. nuts 
1/2 tsp. cinnamon 
Mix brown sugar and shortening, egg, sour milk and soda. Sift 
flour and salt together. Add to mixture. Fold in rhubarb, nuts and 
vanilla. Pour batter into two greased bread pans. Cover batter with 
topping. Then bake at 350 degrees for 45-60 min. 
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Donna Stotz 
Special Student Services 
FLOATERS OR PUFFALOONS 
Dissolve 2 cakes (2 pkgs.) of yeast in 1/2 c. warm water with about 
1 T. sugar. 
Mix in a bowl: 
Dash of salt 
3 T. butter 
1 c. sugar, pour in 
2 c. hot milk, stir, let cool to lukewarm 
Add: 
2 c. flour 
2 beaten eggs 
Yeast mixture mix 
Add more flour so that you can't mix it anymore with a spoon. 
Knead and let rise to double. Knead down until double again, then 
make rolls, floaters or raised doughnuts. 
VELVET BANANA BREAD 
3 ripe bananas 
2 eggs, well beaten 
1/2 c. shortening 
1 c. sugar 
2 c. flour 
1 tsp. soda 
1/2 tsp. salt 
1/2 c. chopped nuts 
Roxy Cook 
HPER & Athletics 
EOM: May 1992 
Mash bananas until liquid. Combine with eggs and set aside. 
Cream shortening and sugar until fluffy and add banana mixture and 
blend. Add sifted dry ingredients and stir until smooth. Fold in nuts. 
Pour into well greased loaf pan or round cans. Bake at 350 degrees for 
45-50 min. 
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Julie Westberg 
College of Family & Consumer Sciences 
EOM: August 1993 
PULL APART ROLLS 
2 loaves frozen bread dough, thawed 
1 c. brown sugar 
1 tsp. cinnamon 
1/2 c. butter or margarine 
2 sm. pkgs. butterscotch pudding (not instant) 
2 T. milk 
Cut bread dough into bite size pieces into 9x13 greased cake pan. 
Melt butter and combine remaining ingredients, pour on top of · 
dough. Allow to rise. Bake at 350 degrees approximately 35 min. 
BATTER ROLLS 
2 pkgs. dry yeast 
1/2 c. warm water 
3/4 c. milk, scalded 
1/4 c. sugar 
1/4 c. salad oil 
1 tsp. salt 
1 egg, beaten 
3 1/2 c. flour 
Cindy Mielke 
Briggs Library 
Dissolve yeast in warm water in lg. bowl. Mix milk, sugar, oil and 
salt. Cool this to lukewarm, then add to yeast in lg. bowl. Add egg, 
gradually add flour, beating well after each addition. Add enough 
flour to make a soft dough. Cover with foil, let rise in warm place for 
30 min. Shape into 24 rolls, place on greased cookie sheet. Let rise 30 
min. Bake 400 degrees for 12-15 min. 
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Jean Kurtenbach 
Ag Communications 
APRICOT BANANA BREAD 
1/3 c. butter or margarine, softened 
2/3 c. sugar 
2 eggs 
1 c. mashed ripe bananas (2-3 med.) 
1/4 c. buttermilk 
1 1/4 c. all purpose flour 
1 tsp. baking powder 
1/2 tsp. baking soda 
1/2 tsp. salt 
1 c. 100% bran cereal (not flakes) 
3/4 c. chopped dried apricots (about 6 oz.) 
1/2 c. chopped walnuts or pecans 
In a mixing bowl, cream butter and sugar. Add eggs, mix well. 
Combine bananas and buttermilk. Combine the flour, baking pow­
der, baking soda and salt; add to creamed mixture, alternately with 
banana mixture. Stir in bran, apricots and nuts. Pour into a greased 
9x5x3 in. loaf pan. Bake at 350 degrees for 55-60 min. or until bread 
tests done. Cool 10 min. before removing from pan to a wire rack. 
Yield: 1 loaf 
Arla Mae Reed 
Purchasing 
EOM: March 1995 
MICHIGAN BROWN BREAD 
1 1/2 c. raisins 
1 1/2 c. water 
2 3/4 c. sifted flour 
1 tsp. salt 
3/4 c. white sugar 
1/4 c. brown sugar 
3 tsp. shortening 
1 egg, beaten 
1 tsp. vanilla 
2 tsp. soda 
Boil raisins in about 2 1/2 c. water because some water boils away. 
Mix together flour, sugars, shortening, egg, vanilla, soda and salt. 
Blend in with raisin mixture. Bake 1 hr. at 350 degrees in bread pan. 
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Deb Davis 
Graduate School/Office of Research 
EOM: June 1989 
MONKEY BREAD 
2 loaves frozen bread dough, thawed 
Cinnamon and sugar 
1/2 c. white sugar 
1/2 c. brown sugar 
1 stick margarine 
1 c. vanilla ice cream 
Cut bread dough into pieces into greased pan. Sprinkle with cin­
namon and sugar. Bring the sugars, margarine and ice cream to a boil 
and pour over the cut up bread. Let rise for 30 min. to 1 hr. Bake at 
350 degrees for 30 min. 
1/2 c. butter 
1 c. sugar 
2 eggs, well beaten 
4 T. milk 
2 mashed bananas 
2 c. flour 
1/2 tsp. soda 
1 tsp. baking powder 
Pinch salt 
1 tsp. vanilla 
1/2 c. nuts 
BANANA BREAD 
Susan Schleicher 
Briggs Library 
Cream butter and sugar. Add eggs. Add milk and bananas. Sift 
flour, soda, baking powder and salt together. Mix into banana mix­
ture. Add vanilla. Mix in nuts last Grease and flour loaf pan. Bake at 
350 degrees for 50 min. or until toothpick inserted in center comes out 
clean. (Muffins 25-30 min.) 
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Susan B. Goens 
Agricultural & Biosystems Engineering 
PINEAPPLE-ZUCCHINI BREAD 
3 eggs 
1 c. salad o il 
2 c. sugar 
2 tsp. vanilla 
2 c. coarse-shredded zucchini 
1 (8 oz.) can crushed pineapple, well drained 
3 c. flour 
2 tsp. baking soda 
1/2 tsp. baking powder 
2 tsp. cinnamon 
3/4 tsp. nutmeg 
1/2 tsp. salt 
1 c. raisins 
1 c. nuts 
Beat eggs until foamy and thick. Add sugar and vanilla; mix well. 
Add zucchini and drained pineapple. Stir. Then add flour, baking 
soda, baking powder, salt, nutmeg and cinnamon. Stir. Add raisins 
and nuts. Put in 2 well greased and floured bread pans. Bake for 60 
min. at 350 degrees. Remove from oven. Let stand in pans for 10-15 
min., then remove. 
2/3 c. water 
1/4 c. ranch dressing 
2 c. bread flour 
1 T. sugar 
3/4 tsp. salt 
1 1/4 tsp. yeast 
Marlys Vander Wal 
College of Agriculture & Biological Sciences 
EOM: February 1993 
RANCH BREAD 
This recipe is to be used with a bread machine. Do not use the delay 
cycle. 
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1 c. sugar 
1/2 c. margarine 
3 mashed bananas 
2 eggs 
2 c. flour 
1 tsp. salt 
1 tsp. soda 
1/2 c. chocolate chips 
HOLIDAY BREAD 
1/2 c. maraschino cherries 
1/2 c. nuts 
Vicki Soren 
Purchasing 
Cream sugar and butter well. Add eggs. Sift flour, salt and soda. 
Add to creamed mixture, alternately with bananas. Stir in chocolate 
chips, cherries and nuts. Place in 1 lg. (or 2 sm.) greased and floured 
bread loaf pans. Bake at 350 degrees for 1 hr. or until toothpick comes 
out clean. 
Mary Frew 
College of Agriculture & Biological Sciences 
CINNAMON RAISIN BREAD 
(for a Bread Machine) 
1 1/8 c. warm water 
1 egg 
1 1/2 T. butter or vegetable oil 
1/4 c. oat bran 
3 1/4 c. all purpose flour 
1/4 c. dry milk 
4 T. sugar or 2 T. honey and 2 T. brown sugar 
1/2 c. raisins 
1/2 c. chopped walnuts or pecans 
2 tsp. cinnamon 
1 tsp. vanilla 
1 tsp. salt 
2 tsp. dry yeast (note: you may have to adjust the amount of yeast) 
Add ingredients in the order given or follow the guidelines of your 
bread machine's instruction book. If your bread machine has a 
fruit/nut beeper, add the raisins and walnuts when indicated. 
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Marlys Vander Wal 
College of Agriculture & Biological Sciences 
EOM: February 1993 
VANILLA MUFFINSNANILLA BUTTER 
1 c. white sugar 
1 egg, beaten 
2 c. flour 
2 tsp. baking powder 
1/8 tsp. salt 
1 c. milk 
1/4 c. butter, melted 
2 1/2 tsp. vanilla 
1 1/2 tsp. white sugar 
1/4 tsp. cinnamon 
Combine sugar and egg; beat well at medium speed of an electric 
mixer. Combine flour, baking powder and salt. Add to sugar mixture 
alternately with milk, beginning and ending with flour mixture, beat­
ing well after each addition. Stir in butter and vanilla. Spoon into 
greased muffin cups, filling two-thirds full. Combine sugar and cin­
namon and sprinkle evenly over muffins. Bake at 375 degrees for 15-
20 min. Remove from pans immediately. Serve warm with Vanilla 
Butter. 
Vanilla Butter 
1/2 c. butter, softened 
1/4 c. powdered sugar 
1 tsp. vanilla 
Combine all ingredients and beat until smooth. Makes about 1 /2 c. 
7 1/2-8 c. flour 
Mix together: 
3 c. warm water 
2 tsp. salt 
3/4 c. sugar 
2 eggs 
1 c. melted butter 
Doris Giago 
Journalism & Mass Communications 
BUTTER BUNS 
Dissolve 2 pkgs. active dry yeast in 1/4 c. warm water 
Add to the above mixture after yeast dissolves. Add 1 c. of flour at 
a time to liquid mixture until all flour is used and batter is smooth. 
Place in a greased bowl, cover and refrigerate up to three days. When 
ready to use, knead dough until smooth and elastic, about 6-8 min. 
Make rolls. After they have doubled in size bake in 375 degree oven 
until golden brown. Makes 3 doz. rolls. 
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Peggy Spinski 
Residential Life 
OATMEAL/PEANUT BUTTER MUFFINS 
1 1/4 c. flour 
2/3 c. quick cooking rolled oats 
2 tsp. baking powder 
1/2 tsp. baking soda 
1/2 c. honey 
1/2 c. peanut butter 
1 egg 
1 c. milk 
Stir the flour, oats, baking powder and baking soda together. Beat 
the peanut butter and honey together, add the egg and beat well. Add 
the flour mixture and the milk alternately to the beaten mixture, beat­
ing until blended. Spoon into very lightly oiled muffin tins. Do not 
use paper muffin cups - they stick! Fill each about 3 / 4 full. Bake at 
400 degrees for 15-20 min. Makes about 16 muffins. 
Joye Ann Billow 
Pharmaceutical Sciences 
CHEESE-DILL BREAD 
Beat together: 
1/4 c. sugar 
3 eggs 
1 c. oil 
Add and mix: 
3 c. flour 
1 tsp. salt 
1 tsp. soda 
1/4 tsp. baking powder 
1/2 tsp. dill weed 
1/4 tsp. garlic powder 
Add and stir until just mixed: 
2-3 c. shredded or grated zucchini 
2 c. shredded or grated cheddar cheese 
Divide batter into 2 greased and floured loaf pans. Bake at 350 
degrees about 1 hr. Great with chili! 
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BARS, CRISPS & COOKIES 
$250.00 Cookies . . . . . . . . . . .  110 
Apple Bars . . . . . . . . . . . . . . .  107 
Apple Crisp . . . . . . . . . . . . . .  105 
Applesauce Drop Cookies . . .  107 
Banana Bars . . . . . . . . . . . . . .  106 
Best Brownies 
And Frosting . . . . . . . . . . . .  103 
Bite-Size Jam Swirls . . . . . . . .  108 
Brown Sugar Cookies . . . . . . .  115 
Brownies . . . . . . . . . . . . . . . . .  101 
Brownies . . . . . . . . . . . . . . . . .  105 
Caramel Bars . . . . . . . . . . . . . .  117 
Carrot Bars . . . . . . . . . . . . . . .  119 
Carrot Bars & Frosting . . . . . .  102 
Cherrio Bars . . . . . . . . . . . . . .  105 
Chocolate Chip Cookies . . . . .  113 
Chocolate Chip Cookies . . . .  124 
Chocolate Chip 
Oatmeal Cookies . . . . . . . . .  122 
Chocolate Mint Brownies . . . 109 
Chocolate 
No-Bake Cookies . . . . . . . .  123 
Church Window Bars . . . . . . .  114 
Coffee Cake Bars . . . . . . . . . .  116 
Corn Flakes & 
Coconut Cookies . . . . . . . . .  108 
Cream Cheese Bars . . . . . . . .  120 
Crispy Cookies . . . . . . . . . . . .  112 
Darlene's Brownies . . . . . . . .  106 
Delicious Cookies . . . . . . . . . .  111 
Double Nut 
Chocolate Chip Cookies . . .  111 
Dream Cookies . . . . . . . . . . . .  112 
Dump Bars . . . . . . . . . . . . . . . .  99 
Dump Bars . . . . . . . . . . . . . . .  100 
Easy Lemon Bars . . . . . . . . . .  101 
Easy Peanut Butter Cookies .121 
Ginger Crinkle Cookies . . . . .  124 
Glazed Almond Bars . . . . . . .  104 
Granola Bars . . . . . . . . . . . . . . 119 
Heart Butter Cookies . . . . . . . 114 
Impossible Cookies . . . . . . . .  121 
Lemon Bars . . . . . . . . . . . . . . .  99 
Lichfield* Low-Fat 
Oatmeal Fancies . . . . . . . .  123 
Melting Moments . . . . . . . . .  109 
Mock Baby Ruth Bars . . . . .  120 
Mrs. Sommer ' s 
Lemon Bars . . . . . . . . . . . .  117 
No Bake Peanut Butter 
Refrigerator Bars . . . . . . . .  100 
Oh Henry Bars . . . . . . . . . . .  116 
Pineapple Cookies . . . . . . . .  113 
Quick Apple Crisp . . . . . . . .  104 
Quick Cookies . . . . . . . . . . .  124 
Quick Granola Bars . . . . . . .  118 
Quick Lemon Bars . . . . . . . . .  99 
Raisin Bars . . . . . . . . . . . . . .  102 
Snicker Bars . . . . . . . . . . . . .  100 
Snicker Cookies . . . . . . . . . . 110 
Soft Chocolate 
Chip Cookies . . . . . . . . . . . 115 
Spritz Cookies . . . . . . . . . . . 103 
Sunflower Seed Cookies . . . 106 
Ten-Minute Bars . . . . . . . . . .  101 
Toll House Cookies . . . . . . .  122 
Valentine Oatmeal 
Cookies . . . . . . . . . . . . . . . 121 
White Crispie Treats . . . . . . .  116 
York Sensational 
Brownies . . . . . . . . . . . . . .  118 
Crust: 
2 c. flour 
1/2 c. powdered sugar 
1 c. softened butter 
Lemon filling: 
4 eggs 
2 c. granulated sugar 
1/3 c. lemon juice 
1/4 c. flour 
1/2 tsp. baking powder 
LEMON BARS 
Shirley Schliessmann 
College of Nursing 
EOM: May 1985 
Prepare crust and press into 9x13 pan. Bake at 325 degrees for 15-
18 min. Beat together eggs, granulated sugar and lemon juice. Stir in 
flour and baking powder. Mix well. Pour over crust. Bake at 325 
degrees for about 25 min. Sprinkle with powdered sugar. 
DUMP BARS 
2 c. sugar 
1 3/4 c. flour 
1/2 c. cocoa 
1 tsp. salt 
5 eggs 
1 c. oil 
1 tsp. vanilla 
Lisa Elsinger 
Briggs Library 
Stir with a spoon until all ingredients are moistened. Put in a 9x13 
in. cake pan. Sprinkle 1 c. chocolate chips over top. Bake at 350 
degrees for 30 min. Cut into bars while warm 
Vi Christensen 
Agricultural & Biosystems Engineering 
QUICK LEMON BARS 
1 (18.25) pkg. lemon cake mix 
(or 1 box 1 step angel food cake mix) 
1 (15 oz.) can lemon pie filling 
2 eggs 
Mix pie filling and eggs, add cake mix but do not beat. Pour into 
greased jelly roll pan. Bake at 350 degrees for 25- 30 min. Frost wh.en 
cool. 
99 
Pat Faehnrich 
Student Affairs 
EOM: June 1995 
NO BAKE PEANUT BUTTER REFRIGERATOR BARS 
1 pkg. graham crackers (crushed) 
3 c. powdered sugar 
1 c. peanut butter 
2 sticks margarine 
Melt margarine over low heat and mix remaining ingredients; stir 
until moistened. Press mixture into 9x13 in. pan. 
Topping: 1 1 / 4 c. chocolate chips, 1 tsp. oil. Melt chocolate chips 
with 1 tsp. oil; spread over the top of the pan mixture. Refrigerate for 
at least 1 hour, then cut into bars. 
2 c. sugar 
1 3/4 c. flour 
5 eggs 
1 tsp. salt 
1 c. cooking oil 
. 1 tsp. vanilla 
1/2 c. cocoa 
DUMP BARS 
Helen Parker 
Central Mail 
Stir all together in large bowl. Pour into a greased 9xl3 in. pan. 
Sprinkle with 6 oz. chocolate chips and/or 1/2 c. walnuts, if desired. 
Kim Steineke 
Engineering Resource Center 
SNICKER BARS 
1 pkg. German chocolate cake mix 
7 oz. caramels 
1/4 c. sweetened condensed mix 
1/2 c. chopped nuts, optional 
1 pkg. (6 oz.) chocolate chips 
Bake 1/2 batter in 9x13 pan for 25 min. (until firm). Heat and stir 
caramels and milk. Pour mixture over first layer and sprinkle nuts 
and top with rest of batter and 1/2 bag of chocolate chips. Bake 30 
min. or until done. 
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BROW NIES 
1 c. sugar 
1 lb. can Hershey syrup 
4 eggs 
1/4 lb. margarine 
1 c. plus 1 T. flour 
1/2 tsp. baking powder 
1/2 tsp. salt 
1/2 c. nuts 
Bake at 350 degrees in a 9xl3 in. pan for 25 min. 
Frosting: 
1 1/2 c. sugar 
6 T. milk 
6 T. butter 
Rose Thompson 
Residential Life 
EOM: March 1993 
Boil 1 min. Add 1/2 c. chocolate chips. Beat until smooth and 
spread. 
Vi Christensen 
Agricultural & Biosystems Engineering 
TEN-MINUTE BARS 
1 c. butter or margarine 
4 c. oatmeal 
1/3 c. peanut butter 
1 c. brown sugar 
1 c. chocolate chips 
Melt butter, mix in the brown sugar and oatmeal; press in 9x13 in. 
cake pan. Bake 10 min. at 400 degrees. Melt chips and peanut butter, 
spread on bars. Refrigerate. 
LeAnn Nelson 
College of Education & Counseling 
EASY LEMON BARS 
1 angel food cake mix 
1 can lemon pie filling 
Powdered sugar 
Mix cake mix and pie filling until blended. Spray jelly roll pan with 
Pam or other cooking spray. Spread mixture in the pan. Bake at 350 
for 15 min. Remove from oven and sprinkle powdered sugar over 
bars. Cut into bars when cool. 
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Joyce Krumm 
Residential Life 
CARROT BARS & FROSTING 
4 eggs, well beaten 
2 tsp. soda 
1 tsp. salt 
2 c. flour 
2 c. white sugar 
2 tsp. cinnamon 
1 c. shortening 
1 1/2 c. carrots or 3 jars baby food, carrots 
Bake at 350 degrees for 35 min. or until done. 
Frosting: 
1/4 c. butter 
1 sm. pkg. cream cheese 
1/2 tsp. vanilla 
2 c. powdered sugar 
Put on bars when cooled. 
1 c. raisins 
3 T. oleo 
1 1/2 c. water 
RAISIN BARS 
Simmer in pan 5 min. Cool. 
Add: 
2 c. flour 
1 c. sugar 
1/2 tsp. salt 
1/2 tsp. nutmeg 
1 tsp. soda 
1 tsp. baking powder 
1 tsp cinnamon 
1/2 c. chopped walnuts 
Sharon A. Shearer 
Residential Life 
Mix together. Bake at 350 degrees for 15-20 min. Frost with p ow­
dered sugar glaze - 1  1/2 c. powdered sugar, 1-2 T. milk. 
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LaNita "Jo" Arndt 
Accounting 
EOM: January 1985 
BEST BROWNIES AND FROSTING 
2 c .  sugar 
2/3 c. cocoa 
2/3 c. melted margarine 
4 unbeaten eggs 
1/2 tsp. salt 
1 1/2 c. flour 
1 tsp. baking powder 
2 tsp. vanilla 
1 c. chopped nuts (optional) 
Combine sugar and cocoa. Add melted margarine and mix well. 
Stir in eggs. Add flour, salt and baking powder to batter. Add vanilla 
and nuts, mix well and put in 9x13 pan. Bake at 350 degrees for 35-40 
min. 
Frosting: 
1/4 c. cocoa 
2 T. water 
2 T. margarine 
2 T. white Karo syrup 
Heat until boils, remove from heat, add 1/2 tsp. vanilla and 1 1/2 
c. powdered sugar (until spreading consistency). Spread immediate­
ly on brownies. 
SPRITZ COOKIES 
1 c. butter, softened 
3/4 c. sugar 
3 large egg yolks 
1 tsp. vanilla 
2 1/4 c. flour 
Mike Davis 
Residential Life 
This recipe is for a food gun. With electric mixer, beat butter thor­
oughly. Add sugar gradually, continuing to beat about 5 min. until 
light and fluffy. Add egg yolks and vanilla; beat well. Lightly spoon 
flour into measuring cup; level off; add flour in 3 additions; mix well 
after each addition; dough will be stiff. Bake 8-10 min. at 400 degrees 
or until just starting to tum light golden brown around edges. Makes 
6-7 doz. cookies. 
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2 T. flour 
2 T. oatmeal 
2 T. brown sugar 
2 T. butter 
5 apples 
1/2 tsp. cinnamon 
1/8 tsp. nutmeg 
QUICK APPLE CRISP 
Ruth Emerick 
Briggs Library 
Microwave in glass pan 4-5 min. on high. Serve warm or cold. May 
top with ice cream. 
Deb Archer 
South Dakota Art Museum 
GLAZED ALMOND BARS 
1/2 c. butter or margarine 
3/4 c. sugar 
1 egg 
1/2 tsp. baking powder 
1/2 tsp. almond extract 
1/4 tsp. salt 
1 3/4 c. all-purpose flour 
Milk 
1/3 c. sliced almonds 
Glaze: 
1/2 c. sifted powdered sugar 
1/4 tsp. almond extract 
2-3 tsp. milk (enough to make a drizzling consistency) 
In a large bowl, beat butter or margarine for 30 sec. Add sugar; beat 
well. Beat in egg, baking powder, almond extract and salt. Add the 
flour; beat until just combined. Cover and chill dough until easy to 
handle, about 1-3 hrs. 
On a lightly floured surface, roll dough, half at a time, to a 12x6 in. 
rectangle, cut dough into 12x3 in. strips. Cut each strip of dough 
cross-wise into 1 in. bars. Brush with milk. Sprinkle with almonds, 
gently pressing almonds into the dough. Transfer to a cookie sheet, 
placing the cookies 1 in. apart. 
Bake in a 375 degree oven 8-9 min. or until edges are firm and bot­
toms are very lightly browned. Remove bars from cookie sheet; cool 
on wire racks. Prepare glaze. Drizzle over bars. Makes about 48 bars. 
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APPLE CRISP 
Apple slices, fresh or frozen 
2 c. flour 
2 c. brown sugar 
1 c. butter 
Cindy Benson 
Student Health Pharmacy 
EOM: September 1997 
Fill 9xl3  cake pan 1/2 to 3/4 full with apple slices. Combine other 
ingredients well and pour across top. Bake 45-60 minutes at 350 
degrees. 
CHEERIOS BARS 
1 yellow cake mix 
1 stick butter 
3 c. small marshmallows 
1 bag (2 c.) chocolate chips 
3 c. Cheerios 
1 can sweetened condensed milk 
Tammy Loban 
HPER & Athletics 
Melt stick of butter in 9x13 pan. Spread cake mix evenly over pan. 
Spread marshmallows, chocolate chips and Cheerios. Finally, pour 
can of sweetened condensed milk evenly over pan. Bake 20-25 min., 
350 degrees. 
2 c. white sugar 
1 1/2 c. shortening 
2 eggs 
1 c. milk 
3/4 c. cocoa 
1 tsp. salt 
2 c. flour 
Nutmeats, optional 
BROWNIES 
Put on cookie sheet. Bake in oven at 350 degrees. 
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Joyce Krumm 
Residential Life 
1/2 c. butter 
1 1/2 c. sugar 
2 eggs 
2 bananas 
3/4 c. sour cream 
2 c. flour 
1 tsp. soda 
Pinch salt 
BANANA BARS 
Tammy Loban 
HPER & Athletics 
Mix ingredients in the order listed. Place in a jelly roll pan; bake at 
350 degrees for 20-25 min. 
DARLENE'S BROWNIES 
2 c. sugar 
1/4 c. cocoa 
1 c. melted butter 
4 eggs 
2 tsp. vanilla 
1 3/4 c. flour 
1 tsp. salt 
1/2 c. chopped walnuts 
Kay Hobbie 
Nursing 
Mix sugar and cocoa together; stir in melted butter. Add eggs and 
vanilla and beat well. Add flour and salt. Fold in walnuts. Pour into 
greased 9x13 in. pan. Bake at 375 degrees for 25 min. Cool. Frost if 
desired. 
SUNFLOWER SEED COOKIES 
1 box yellow cake mix (not the pudding kind) 
1 stick soft butter 
2 tsp. soda 
1/4 c. Cr isco 
1 egg 
6 oz. butterscotch chips 
3 oz. shelled sunflower seeds 
Pat Faehnrich 
Student Affairs 
EOM: June 1995 
Combine all ingredients. Dough will be stiff. Drop walnut sized 
balls on ungreased cookie sheet. Bake 350 degrees, 10-15 min. 
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APPLE BARS 
Crust: 
2 1/2 c. flour 
1 T. sugar 
1 tsp. salt 
1 c. shortening (such as Butter Flavor Crisco) 
Carol Anderson 
Nutrition/ 4-H 
Blend together as for pie crust and add 2 egg yolks with enough 
milk to make 2/3 c. Divide into 2 sections. Roll one section to fit in 
the bottom of a 10x15 in. jelly roll pan. 
Filling: 
6-7 c. apples, peeled and sliced 
1 1/2 c. sugar 
1 T. cinnamon 
Mix filling ingredients together. Sprinkle crust with 2 c. crushed 
corn flakes. Add apple mixture. Roll out remaining section of crust 
(may be done in sections). Place on top of apples. Beat 2 egg whites 
until frothy or stiff. Spread on crust. Bake at 350 degrees for 1 hr. 
Drizzle with powdered sugar icing while warm. 
Mariann Kampmann 
Residential Life 
EOM: September 1993 
APPLESAUCE DROP COOKIES 
1/2 c. shortening 
1 c. sugar 
1 egg 
1 1/4 c. applesauce 
1 c. raisins (coarsely ground) 
1/2 c. chopped nuts 
2 1/2 c. flour 
1 tsp. soda 
1 tsp. cinnamon 
1/4 tsp. cloves 
1 tsp. salt 
Drop on cookie sheet and bake at 350 degrees until done. 
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Deb Archer 
South Dakota Art Museum 
BITE-SIZE JAM SWIRLS 
3 c. all purpose flour 
Dash of salt 
1 (8 oz.) pkg. cream cheese 
1 c. butter, softened 
1/2 c. raspberry or apricot jam 
1 c. finely chopped nuts 
Coarse sugar 
In a medium bowl, combine the flour and salt. Using a pastry 
blender, cut in the cream cheese and the butter until the mixture 
resembles fine crumbs and begins to cling together. Divide the dough 
in half. Cover and chill the dough for 1 hr. 
On a lightly floured surface, roll each half of dough to 1/ 4 in. thick­
ness. Fold dough into thirds. Wrap in clear plastic wrap and chill for 
2 hrs. 
Roll each half of the dough into a 14X12 in. rectangle. Spread each 
with jam to within 1/2 in. of edge of dough; sprinkle with nuts. 
Beginning with a long side, roll up, jelly-roll style; seal the seam. 
Cut into 1/2 in. thick slices. Roll one side of each slice in coarse sugar. 
Place the cookies, sugar side up, 1 in. apart on an ungreased cookie 
sheet. 
Bake in a 375 degree oven for about 15 min. or until lightly 
browned. Remove from cookie sheet to cool on a wire rack. Makes 36. 
Dennis Krumm 
Residential Life 
CORN FLAKES & COCONUT COOKIES 
1 c. shortening 
1 c. brown sugar 
1 c. white sugar 
2 eggs 
2 c. white flour 
1 tsp. soda 
1/2 tsp. baking powder 
1/2 tsp. salt 
2 c. com flakes 
2 c. coconut 
Cream shortening and sugar, add eggs and dry ingredients, stir in 
com flakes and coconut. Drop by round teaspoons on greased cook­
ie sheet. Bake 10-15 min. at 350 degrees. 
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Linda Gundvaldson 
Residential Life 
CHOCOLATE MINT BROWNIES 
1 c. flour 
1/2 c. oleo or butter 
1/2 tsp. salt 
4 eggs 
1 tsp. vanilla 
1 can (16 oz.) chocolate flavored syrup 
1 c. sugar 
Filling: 
2 c. powdered sugar 
1/2 c. oleo or butter 
1 T. water 
1/2 tsp. mint extract 
3 drops green food coloring 
Topping: 
1 pkg. (10 oz.) mint chocolate chips 
9 T. oleo or butter 
Combine the first seven ingredients in a large mixing bowl; beat at 
med. speed for 3 min. Pour batter into a greased 9x13x2 in. baking 
pan. Bake at 350 degrees for 30 min. (top of brownies will appear 
wet). Cook completely. Combine filling ingredients in a medium mix­
ing bowl; beat until creamy. Spread over cooled brownies. Refrigerate 
until set. For topping, melt chocolate chips and butter over low heat 
in a small saucepan. Let cool for 30 min. or until lukewarm, stirring 
occasionally. Spread over filling. Chill before cutting. Store in refrig­
erator. Brownies are more moist kept in refrigerator. 
MELTING MOMENTS 
1 c. soft butter (no substitution) 
1/2 c. powdered sugar 
1 c. nuts 
3/4 c. cornstarch 
1 c. flour 
1 tsp. vanilla 
Paulette Heesch 
Plant Science 
EOM: May 1986 
Shape into balls. Bake at 350 degrees for 10-12 min. Can be dipped 
in colored sugar or frosted. 
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1 c. butter 
2 c. flour 
1 tsp. baking soda 
1 c. sugar 
$250.00 COOKIES 
2 1/2 c. blended oatmeal 
12 oz. chocolate chips 
1 c. brown sugar 
1/2 tsp. salt 
1 (4 oz.) Hershey bar (grated) 
2 eggs 
1 tsp. baking powder 
1 tsp. vanilla 
1 1/2 c. chopped nuts 
Frances Lingrel 
HPER & Athletics 
Measure oatmeal and blend in a blender to a fine powder. Cream 
the butter and both sugars. Add eggs and vanilla; mix together with 
flour, oatmeal, salt, baking powder and soda. Add chocolate chips, 
Hershey bar and nuts. Roll into balls and place two inches apart on a 
cookie sheet. Bake for 10 min. at 375 degrees. Makes 4 1/2 doz. cook­
ies. 
1 c. butter 
1 c. sugar 
1 c. brown sugar 
2 tsp. vanilla 
2 eggs 
1 c. peanut butter 
3 c. flour 
1 tsp. baking powder 
2 tsp. baking soda 
SNICKER COOKIES 
Snickers candy bars, cut into 1/2 in. squares 
Lona Faaborg 
Finance & Budget 
EOM: May 1989 
Mix butter and sugars together. Add vanilla and eggs. Add peanut 
butter. Mix in flour, baking powder and soda. Roll dough into balls 
and stick candy in middle. Cover candy with dough. Bake at 350 
degrees for 6-8 min. Do not over bake. 
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Michele Sage 
Physical Plant 
DOUBLE NUT CHOCOLATE CHIP COOKIES 
1 pkg. moist deluxe yellow cake mix 
1/2 c. margarine, melted 
1 egg 
1 pkg. (6 oz.) semi-sweet chocolate morsels 
1/2 c. finely chopped pecans 
1 c. sliced almonds, divided 
Preheat oven to 375 degrees. Grease baking sheets. 
Combine cake mix, melted margarine and egg in large bowl. Beat 
at low speed with electric mixer until just moistened. Stir in chocolate 
chips, pecans and 1 / 4 c. almonds. Shape rounded tablespoonfuls of 
dough into balls. Place remaining 3/4 c. almonds into shallow bowl. 
Press top of cookie in almonds. Place 2 in. apart on baking sheets. 
Bake at 375 degrees for 9-11 min. or until lightly browned. Cool 2 
min. on baking sheets. Remove to cooling racks. Cool completely. 
Store in airtight container. 
DELICIOUS COOKIES 
1 c. white sugar 
1 c. brown sugar 
1 c. margarine 
1 egg 
1 tsp. vanilla 
1 c. oil 
1 tsp. salt 
1 tsp. soda 
1 tsp. cream of tartar 
1 c. rice krispies 
1 c. coconut 
1 c. oatmeal 
1/2 c. nuts 
3 1/2 c. flour 
1 (16 oz.) pkg. chocolate chips 
Linda Gundvaldson 
Residential Life 
Blend together sugars, margarine, oil, egg and vanilla. Add flour, 
salt, cream of tartar and soda, then add to the above. Add remaining 
ingredients. Drop by spoon. Flatten with fork dipped into cold water. 
Bake at 350 degrees for 12 to 15 min. Makes 100 cookies. 
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1 c. white sugar 
1 c. brown sugar 
1 c. oleo 
1 c. Mazola oil 
2 eggs 
1 tsp. vanilla 
1 tsp. salt 
1 tsp. cream of tartar 
1 tsp. soda 
3 1/2 c. flour 
1 c. rice krispies 
1 c. coconut 
1 c. oatmeal 
1/2 c. nuts 
CRISPY COOKIES 
Shelly Wadsworth 
Residential Life 
Combine white sugar, brown sugar, oleo and oil. Add eggs and 
vanilla. Mix together the salt, cream of tartar, soda and flour and add 
to above mixture. Add rice krispies, coconut, oatmeal and nuts. Drop 
by spoonfuls. Bake 350 degrees, 12-15 min. 
1 c. margarine 
1 c. brown sugar 
1 c. white sugar 
1 c. cooking oil 
1 tsp. vanilla 
1 egg 
3 1/2 c. flour 
1 tsp. soda 
1 tsp. cream of tartar 
1 c. rice krispies 
1 c. coconut 
1 c. oatmeal 
DREAM COOKIES 
Susan Schleicher 
Briggs Library 
Combine all ingredients. Drop on cookie sheet. Bake 12 min. at 350 
degrees. Do not grease pans! 
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PINEAPPLE COOKIES 
2/3 c. shortening 
1 tsp. soda 
1 1/2 c. brown sugar 
1 tsp. pineapple juice 
1/2 c. chopped walnuts 
1 c. crushed pineapple 
1 tsp. vanilla 
1 tsp. baking powder 
1/2 tsp. salt 
2 1/2 c. flour 
1 lg. egg 
Linda Gundvaldson 
Residential Life 
Mix shortening, brown sugar, egg and pineapple; add remaining 
ingredients. Drop on ungreased cookie sheet. Bake at 350 degrees for 
about 10 min., or until golden brown. 
Pineapple Frosting: 
6 T. melted oleo or butter 
4 T. hot pineapple juice 
1 tsp. vanilla 
1 1/2 c. powdered sugar 
Melt butter, add pineapple juice and vanilla. Stir in powdered 
sugar. Put on cookies when they have cooled. 
Shelly Wadsworth 
Residential Life 
CHOCOLATE CHIP COOKIES 
1/2 c. Crisco 
1/2 c. sugar 
1/4 c. brown sugar 
1 egg 
1 tsp. vanilla 
1 c. flour 
1/2 tsp. salt 
1/2 tsp. soda 
1 c. chocolate chips 
1/2 c. nuts 
Blend Crisco and sugars. Add egg and vanilla and mix well. Add 
dry ingredients and mix well. Stir in chips and nuts. Bake 350 
degrees, 10-12 min. 
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Kathy Heylens 
HPER & Athletics 
EOM: September 1995 
HEART BUTTER COOKIES 
1 c. butter, softened 
3/4 c. sugar 
1 egg 
1/2 tsp. vanilla extract 
2 1/2 c. all-purpose flour 
1 tsp. baking powder 
1/4 tsp. salt 
Frosting: 
1/2 c. butter, softened 
4 c. confectioners' sugar 
1 tsp. vanilla extract 
3-4 T. milk 
Food coloring, optional 
In a mixing bowl, cream the butter and sugar. Add egg and vanil­
la; mix well. Combine flour, baking powder and salt; add to creamed 
mixture and mix well. Pk ..:e the dough in a cookie press fitted with a 
heart plate; form cookies on ungreased baking sheets. Bake at 375 
degrees for 6-8 min. or until set but not brown. Cool on wire racks. 
Beat butter, sugar and vanilla until smooth. Blend in enough milk 
until desired spreading consistency is reached. Add food coloring to 
a portion or all of the frosting if desired. Frost cookies. Yield: about 6 
1/2 doz. 
Vi Christensen 
Agricultural & Biosystems Engineering 
CHURCH WINDOW BARS 
1 (6 oz.) pkg. chocolate chips 
1 (6 oz.) pkg. butterscotch chips 
1/2 c. peanut butter 
Colored marshmallows 
Mix above ingredients. Pat into greased 9 in. square pan. 
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BROWN SUGAR COOKIES 
2/3 c. shortening 
2/3 c. butter 
1 c. white granulated sugar 
1 c. brown sugar 
2 eggs 
2 tsp. vanilla 
3 1/2 c. flour 
1 tsp. soda 
1 tsp. salt 
Helen Parker 
Central Mail 
Blend shortening, butter and sugars. Add eggs and vanilla and mix 
well. Stir in flour, soda and salt. Drop by heaping teaspoonfuls and 
bake for 10-12 min. at 350 degrees. 
Variations: 
Chocolate Chip: Add 1 c. chocolate chips. 
Oatmeal-Coconut: Reduce flour to 2 3 / 4 c. Add 1 c. coconut and 1 
c. oatmeal. 
Peanut Butter: Add 1 cup peanut butter to shortening and butter. 
Chocolate Nut: Add 1 cup walnuts and 1/2 cup cocoa to flour. 
Roxy Cook 
HPER & Athletics 
EOM: May 1992 
SOFT CHOCOLATE CHIP COOKIES 
1 c. brown sugar 
1 c. white sugar 
2 sticks margarine 
1 c. cooking oil 
1 egg 
1 T. milk 
1 tsp. vanilla 
4 c. flour 
1 tsp. salt 
1 tsp. soda 
1 tsp. cream of tartar 
1 (12 oz.) pkg. chocolate chips 
1/2 c. nutmeats 
Combine sugar, margarine, oil, egg, milk and vanilla in large mix­
ing bowl. Combine flour, salt, soda and cream of tartar and add to 
first mixture. Stir in chocolate chips and nuts. Roll in sm. balls and 
press with fork dipped in flour. Best if dough is chilled in refrigera­
tor. Bake 15 min. at 350 degrees. 
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Beth Clapp 
Office of Vice President for Administration 
EOM: June 1994 
OH HENRY BARS 
1 c. sugar 
1 c. white syrup 
1 1/4 c. crunchy peanut butter 
6 c. Special K or rice krispies 
Mix sugar and syrup in microwave safe bowl, bring just to a boil. 
Add the peanut butter. Mix well and pour over cereal. Press into a 
9x13 in. pan. Melt 1 (6 oz.) pkg. chocolate chips and 1 (6 oz.) pkg. but­
terscotch chips together and frost bars with this. 
WHITE CRISPIE TREATS 
3 c. crisp rice cereal 
1 1/2 c. peanuts 
10 blocks white almond bark 
3 T. peanut butter (heaping is ok) 
Renae Kurtz 
Finance & Budget 
Melt almond bark on low heat in med. to lg. saucepan. Bark may 
be chopped to make melting easier. Add peanut butter. When blend­
ed, add peanuts and cereal and mix until well coated. Spread into 
jelly roll pan. Chill. Break into pieces. Serve. 
Joyce Oppelt 
Records & Registration 
COFFEE CAKE BARS 
1 c. oleo or butter 
3 c. flour 
4 eggs 
1 3/4 c. sugar 
1 1/2 tsp. baking powder 
1 tsp. vanilla 
1 can apple (or cherry) pie filling 
Cream oleo and sugar. Add eggs one at a time, beat after each addi­
tion. Add vanilla, flour and baking powder. Put 2/3 of batter in 10x15 
in. pan. Spread one can apple (or cherry) pie filling on top to within 
1/2 in. from edge of pan. Add remaining dough by spoons over fill­
ing. Bake at 350 degrees for 25-30 min. Drizzle powdered sugar glaze 
on top. 
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Hugh Smeltekop 
Plant Science 
MRS. SOMMER'S LEMON BARS 
Crust: 
1 c. butter 
2 c. flour 
1/2 c. powdered sugar 
1 T. grated lemon rind 
Topping: 
4 eggs 
6 T. fresh lemon juice 
1 T. grated lemon rind 
2 c. granulated sugar 
1 T. flour 
1/2 tsp. baking powder 
1/2 c. powdered sugar 
For crust mix all ingredients and press into the bottom of a 13x9x2 
in. pan. Bake at 300 degrees until slightly browned. For topping beat 
eggs, lemon juice and peel, granulated sugar, flour and baking pow­
der and pour over baked crust. Bake at 300 degrees until topping 
loses it wet look (about 30 min.) Cool and sprinkle with powdered 
sugar. 
CARAMEL BARS 
32 caramels 
1 T. milk 
3 T. butter (or margarine) 
Crust: 
3/4 c. margarine 
1 c. oats 
1 c. flour 
1 tsp. soda 
3/4 c. brown sugar 
Topping: 
6 oz. of chocolate chips 
Vicki Soren 
Purchasing 
Melt caramels, milk and margarine in double boiler. Mix all ingre­
dients of crust together and press 2/3 of mixture in bottom of greased 
9x13 in. pan. Bake 10 min. at 350 degrees. Pour caramel mixture on 
baked crust, then 6 oz. of chocolate chips and remainder of crust mix­
ture. Bake 10 more min. Makes 24. 
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Loretta Kleinjan 
Nursing 
YORK SENSATIONAL BROWNIES 
1 1/2 c. butter 
3 c. sugar 
1 T. vanilla 
5 eggs 
2 c. flour 
1 c. cocoa 
1 tsp. baking powder 
1 tsp. salt 
24 sm. York peppermint patties 
In a lg. bowl, combine butter, sugar and vanilla. Using a spoon or 
wire whisk, stir together. Add eggs. Stir until blended. Stir in flour, 
cocoa, baking powder and salt. Blend well. Reserve 2 c. of the batter. 
Set aside. Spread remaining batter in a 9xl3 in. greased pan. Arrange 
the York peppermint patties in one layer over the batter, spacing 
about 1 /2 in. apart. Spread the reserved batter over the patties. Bake 
at 350 degrees for 50-55 min. or until brownies begin to pull away 
from sides of pan. Cool er mpletely on a wire rack. About 36 brown­
ies. 
QUICK GRANOLA BARS 
2 c. quick cooking oats 
1 c. flour 
1 c. packed brown sugar 
1/2 tsp. baking soda 
1/2 tsp. salt 
3/4 c. butter 
1 (14 oz.) can sweetened condensed milk 
1/3 c. peanut butter 
1 c. chocolate chips or raisins 
Hugh Smeltekop 
Plant Science 
Stir together oats, flour, brown sugar, soda and salt. Cut in butter 
until mixture is crumbly. Press all but 1 1/2 c. mixture into a greased 
13x9x2 in. pan. Stir together sweetened condensed milk and peanut 
butter in a small bowl. Pour over crust. Sprinkle with chocolate chips 
or raisins, then sprinkle the remaining mixture over the top. Bake at 
350 degrees for about 30 min. (until golden brown) . Cool and cut into 
bars. 
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Velva-Lu White 
Native American Student Advisor 
CARROT BARS 
1 1/4 c. flour 
1 tsp. soda 
1 tsp. cinnamon 
1/2 tsp. salt 
2 eggs 
3/4 c. vegetable oil 
2 sm. jars of baby food carrots 
1 tsp. vanilla 
1 c. sugar 
1/2 c. chopped walnuts (optional) 
Beat eggs, then add sugar and oil and beat well. Add dry ingredi­
ents and baby food. Beat until mixed. Fold in walnuts. Pour into 9x13 
in. greased and floured pan. Bake at 350 degrees for 30 min. Frost 
when cool. 
Frosting: 
1 1/2 c. powdered sugar 
1 (4 oz.) pkg. cream cheese 
1/4 c. butter 
1 tsp. vanilla 
Blend together. 
1 c. margarine 
3 V2 c. sugar 
1/4 c. molasses 
1 T. white syrup 
1/2 c. honey 
1 T. vanilla 
1 3/4 c. peanut butter 
2 c. sunflower seeds 
10 c. rolled oats 
Liz Christianson 
Cooperative Extension Service 
GRANOLA BARS 
Cream margarine and sugar. Add remaining ingredients. Press into 
two jelly roll pans. Bake at 350 degrees for 20 min. Can put frosting 
on top. To make frosting melt 1 c. chocolate chips or 1/2 c. chocolate 
chips and 1 /2 c. butterscotch chips. 
1 1 9 
Liz Christianson 
Cooperative Extension Service 
MOCK BABY RUTH BARS 
2/3 c. melted butter or margarine 
4 c. oatmeal 
1 c. brown sugar 
1/2 c. white syrup 
1/2 tsp. salt 
1/4 c. peanut butter 
1 tsp. vanilla 
Pour melted butter over oatmeal, sugar, syrup and salt. Mix well 
and add peanut butter and vanilla. Press into a 9x13 in. pan. Bake at 
375 degrees for 12 min. Watch closely as it bums easily. 
Topping: 
1 c. chocolate chips 
1 c. butterscotch chips 
2/3 c. peanut butter 
1/2 c. salted peanuts 
Melt chips. Add remaining ingredients. Mix and spread over top 
of bars. Chill until topping sets. 
CREAM CHEESE BARS 
2 tubes crescent rolls 
12 oz. cream cheese, softened 
1 egg, separated 
1 1/4 c. sugar, divided 
1 tsp. vanilla 
Vicki Soren 
Purchasing 
Lay one tube of crescent rolls in a greased 9x13 in. pan. Pinch per­
forations together. Mix cream cheese and 1 c. sugar together. Add 
vanilla and beaten egg yolk. Pour over rolls. Lay other tube of cres­
cent rolls in lid of pan (or another pan) and press perforations togeth­
er. Ease off and lay on top of cream cheese mixture (it won't cover 
completely). Beat egg white and spread over top. Sprinkle 1/ 4 c. 
sugar on top. Bake at 350 degrees for 30 min. or until golden brown. 
Cut into squares. Makes 24. This recipe was given to me by Josephine 
Hofer, former employee. 
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Joye Ann Billow 
Pharmaceutical Sciences 
EASY PEANUT BUTTER COOKIES 
1 egg, beaten 
1 c. peanut butter (smooth or chunky, your choice) 
1 c. sugar 
Mix and drop by spoonfuls onto cookie sheet. Bake 15 min at 325 
degrees. Do not overbake. 
Deb Bakken 
Agricultural & Biosystems Engineering 
IMPOSSIBLE COOKIES 
This recipe has no flour! 
1 c. creamy peanut butter 
1 c. white sugar 
1 egg 
1 tsp. vanilla 
Mix together, roll in small balls, flatten with fork. Bake at 325 
degrees for 7-10 min. Can push a candy kiss or chocolate star in as 
soon as removed from oven or just as good plain. 
VALENTINE OATMEAL COOKIES 
2 1/2 c. flour 
1 tsp. baking powder 
1/2 tsp. salt 
3/4 c. butter 
3/4 c. sugar 
2 T. milk 
1 egg 
1 tsp. vanilla 
1 c. oatmeal 
Jayne Raabe 
Dairy Science 
Sift flour, baking powder and salt into bowl. Add butter, sugar, 
milk, egg and vanilla. Beat until well blended, about 2 min. Stir in 
oatmeal. Roll out on lightly floured board 1 / 4 in. thick. Cut into heart 
shapes. Bake at 350 degrees for about 15 min. Decorate with tinted 
frosting.  Makes 3 1 /2 doz. 
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Rick Anderson 
Agricultural & Biosystems Engineering 
CHOCOLATE CHIP OATMEAL COOKIES 
2 c. brown sugar 
2 c. white sugar 
2 c. shortening 
4 eggs 
2 tsp. vanilla 
3 c. flour 
2 tsp. soda 
2 tsp. salt 
4 c. quick oatmeal 
3 c. rice krispies 
1 (12 oz.) pkg. chocolate chips 
Cream together sugars and shortening. Add eggs, vanilla, flour, 
soda and salt. Stir in oatmeal, rice krispies and chocolate chips. Drop 
by heaping teaspoons on cookie sheet. Bake in 350 degree oven for 
10-12 min. Yield: 7-8 doz. cookies. 
Lynne Finn 
Physical Plant 
EOM: February 1994 
TOLL HOUSE COOKIES 
2 1/4 c. plus 1/2 c. flour (if needed) 
1 tsp. baking soda 
1 tsp. salt 
1 .:. butter, softened 
3/4 c. sugar 
3/4 c. brown sugar 
1 tsp. vanilla 
2 eggs 
12 oz. pkg. chocolate chips 
1 c. nuts, optional 
Combine flour, soda and salt in sm. bowl. In lg. bowl, combine but­
ter, sugar, brown sugar and vanilla. Beat until creamy. Beat in eggs. 
Gradually add flour mixture. Mix well. Stir in chips and nuts. Drop 
on ungreased cookie sheet. Bake 8-10 min. in 375 degree oven. Makes 
100 cookies. 
For pan cookies, bake 20 min. 
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Claire Marie-Peterson 
English 
*LICHFIELD LOW-FAT OATMEAL FANCIES 
3/4 c. egg substitute 
3/4 c. sugar 
1/4 tsp. salt 
2 T. melted butter 
1 T. vanilla 
1/2 tsp. butter flavoring 
3 c. old fashioned oats 
Butter flavored cooking spray 
Preheat oven to 325 degrees. Beat egg substitute with a wire whisk 
for about one min. until frothy. Add sugar gradually, beating with 
each addition. Beat in salt, melted butter, vanilla and butter flavoring. 
With a rubber scraper, stir in the oats. Drop by teaspoons onto dark 
cookie sheet sprayed with cooking spray. Bake about 20 min. at 325 
degrees. Remove from cookie sheets while still warm. 
*Admittedly intending to "vex" the Scotch, Samuel Johnson defined 
"oats" in his dictionary as "a grain which in England is generally 
given to horses, but in Scotland supports the people." Johnson's biog­
rapher, the Scotsman James Boswell, later wryly observed, "It was 
pleasant for me to find, that 'oats,' the 'food of horses,' were so much 
used as the food of the people in Johnson's home town" of Lichfield.  
I suspect that had Johnson himself eaten more oats, he would have 
been considerably less rotund, and may even have lived past the age 
of seventy-five, particularly had he eaten oats prepared according to 
the directions in this low-fat recipe, fancifully attributed to eigh­
teenth- century Lichfield, but in fact adapted from a recipe for 
"Scottish Fancies" in a mid-twentieth-century Culinary Arts Institute 
cookbook. 
Liz Christianson 
Cooperative Extension Service 
CHOCOLATE NO-BAKE COOKIES 
1/2 c. margarine 
1/2 c. milk 
2 c. sugar 
Boil 2 min. Then add 1 tsp. vanilla. Mix in 3 c. oatmeal, 1 c. coconut 
and 6 T. cocoa. Drop by teaspoons on wax paper. 
1 23 
Diane Drake 
Wildlife & Fisheries Sciences 
EOM: June 1991 
GINGER CRINKLE COOKIES 
3/4 c. Wesson oil 
1 c. sugar 
1 egg 
4 T. molasses 
1/4 c. sugar, for dipping 
2 c. sifted flour 
2 tsp. baking soda 
1/2 tsp. salt 
1 tsp. cinnamon 
1 tsp. ginger 
Mix oil and 1 c. sugar thoroughly. Add egg and beat well. Stir in 
molasses. Sift together and add flour, soda, salt, cinnamon and gin­
ger. Drop by teaspoonfuls into sugar and form ball coated with sugar. 
Place on cookie sheet 3 in. apart and bake at 350 degrees for 15 min. 
Diane Marsh 
Civil & Environmental Engineering 
CHOCOLATE CHIP COOKIES 
1 1/3 c. butter, softened or melted 
1 c. brown sugar 
1 c. white sugar 
2 eggs 
1 tsp. vanilla 
Stir. 
3 1/4 c. flour 
1 tsp. baking soda 
1 tsp. salt 
Mix and add to other mixture. Stir in a bag of chocolate chips. Bake 
on ungreased baking sheet at 375 degrees for 10 min. 
Vi Christensen 
Agricultural & Biosystems Engineering 
QUICK COOKIES 
1 (18.25 oz.) cake mix (any flavor, lemon is good) 
2 eggs 
1 (8 oz.) container whipped topping 
Powdered sugar 
Beat above ingredients. Drop into powdered sugar; roll and place 
on greased cookie sheet. Bake at 350 degrees for 13 min. 
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DESSERTS, PIES, 
CAKES & 
FROSTINGS 
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DESSERTS, PIES, CAKES & FROSTINGS 
4 Layer Dessert . . . . . . . . . . . .  144 
Angel Food Delight . . . . . . . .  143 
Angel's Delight . . . . . . . . . . . .  143 
Anniversary Cake . . . . . . . . .  153 
Apple Streusel 
Pie-Apfelkuchen . . . . . . . . .  128 
Applesauce Coffee Cake . . . .  140 
Banana Cream 
Refrigerator Dessert . . . . . .  147 
Black Bottom Cake . . . . . . . . .  138 
Blueberry Coffee Cake . . . . . .  138 
Blueberry Coffee Cake . . . . . .  154 
Blueberry Pie . . . . . . . . . . . . .  132 
Buster Bars . . . . . . . . . . . . . . .  153 
Candy Bar Pie . . . . . . . . . . . . .  128 
Caramel Bars . . . . . . . . . . . . .  131 
Carl Eagle Elk's Wojopi 
(Whoa Jah Pee) . . . . . . . . . .  144 
Carrot Cake/ 
Cream Cheese Frosting . . .  135 
Cheese Cake . . . . . . . . . . . . . .  150 
Cheese Cake 
(Orange Flavor) . . . . . . . . . .  152 
Cherry Cheesecake . . . . . . . . . 126 
Cherry Dessert or Pie . . . . . . .  141 
Cherry Junket Dessert . . . . . .  145 
Chess Pie 
(Kentucky Style) . . . . . . . . .  154 
Chocolate Mayonnaise Cake .145 
Chocolate Pie . . . . . . . . . . . . .  149 
Chocolate Turtle 
Cheesecake . . . . . . . . . . . . .  133 
Clafou tis . . . . . . . . . . . . . . . . .  146 
Coffee Cake . . . . . . . . . . . . . . .  136 
Congo Bars . . . . . . . . . . . . . . . 140 
Cookie Crumb Dessert . . . . . .  147 
Crazy Cake . . . . . . . . . . . . . . . 137 
Crazy Cake . . . . . . . . . . . . . . .  149 
Creamsicle Cheesecake . . . . . 131 
Crumb Cake . . . . . . . . . . . . . .  139 
Easy Fudge Frosting . . . . . . .  127 
Easy Mix Pie Crust . . . . . . . . .  125 
Favorite Aunt 
Chocolate Cake . . . . . . . . .  132 
French Silk Pie . . . . . . . . . . . 130 
Fresh Peach Pie . . . . . . . . . . .  125 
Fresh Peach Pie . . . . . . . . . . .  149 
Frozen Yogurt Pie . . . . . . . . .  148 
Grandma's Southern 
Ambrosia Icing . . . . . . . . .  134 
Grandma's Southern 
Ambrosia Cake . . . . . . . . .  134 
Guiab Jamun 
(Rosy Berries) . . . . . . . . . . .  147 
Hanselmann' s 
Rhubarb Cake . . . . . . . . . .  152 
Hershey Bar Pie . . . . . . . . . .126 
Honey Bread Pudding . . . . .  141 
Jello Pudding Dessert . . . . . . 142 
Jimmy Carter 
Strawberry Cake . . . . . . . .  130 
Lemon Orange Cake . . . . . . .  135 
Light Chocolate Brownie 
Cupcakes . . . . . . . . . . . . . .  151 
Mystery Pecan Pie . . . . . . . .  148 
Oatmeal Cake . . . . . . . . . . . .  151 
Oatmeal 
Chocolate Chip Cake . . . .  136 
Peach Pie Supreme . . . . . . . .  129 
Pie Crust . . . . . . . . . . . . . . . .  129 
Quick Cherry Dessert . . . . . .  141 
Rhubarb Cake . . . . . . . . . . . .  133 
Rhubarb Cream Pie . . . . . . .  128 
Rhubarb-Custard Kuchen . .  139 
Sweet Apple Pie . . . . . . . . . .  127 
Sweet Potato Pie . . . . . . . . . .  125 
Texas Sheet Cake . . . . . . . . . .  150 
Tomato Soup Cake . . . . . . . .  137 
Vinegar Pie Crust . . . . . . . . . 148 
Zucchini Fudge Cake . . . . . .  142 
Zucchini Pie . . . . . . . . . . . . .  126 
Zucchini Spice Cake . . . . . . .  138 
FRESH PEACH PIE 
1 baked pie shell 
Carol Anderson 
Nutrition/ 4-H 
1 c. peaches or nectarines, crushed (may be fresh or frozen) 
1/2 c. orange juice 
3 T. cornstarch 
1 c. sugar 
Place the peaches/ nectarines in a blender. Add the orange juice, 
cornstarch and sugar. Blend and then put in saucepan. Cook over low 
heat until clear. Cool. When cool, fold into the mixture sliced peach­
es/ nectarines (approximately 4 to 6). Place in refrigerator until set. 
Top with whipped topping when serving. 
S WEET POTATO PIE 
1/2 c. sugar 
1/4 tsp. salt 
1 tsp. cinnamon 
1 tsp. nutmeg 
1/2 tsp. ginger 
2 c. steamed sweet potato, strained 
1 c. milk 
2 eggs, slightly beaten 
1 pie crust 
Evelyn Whittemore 
Physical Plant 
Combine dry ingredients and mix with sweet potato. Mix milk and 
eggs and combine with sweet potato mixture. Pour into unbaked pie 
crust. Bake at 450 degrees for 10 min., reduce temperature to 350 
degrees for 35 min. longer. Check pie with a knife. If it comes out 
clean, it's done. Makes a 9 in. pie. 
1 1/2 c. flour 
1 1/2 tsp. sugar 
1/2 c. oil 
2 T. milk 
Kathy Kreyger 
Nutrition & Food Science 
EASY MIX PIE CRUST 
Put all ingredients into pan and mix with fork, press into pan and 
prick with fork. Bake 15 min. at 375 degrees. This is wonderful for 
fresh strawberry pie or any other pie that you make. 
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ZUCCHINI PIE 
3/4 c. sugar 
3 T. flour 
2 T. butter 
1/4 c. crushed pineapple (with juice) 
2 tsp. lemon juice 
1/2 tsp. cinnamon 
Rose Thompson 
Residential Life 
EOM: March 1993 
Peel zucchini, remove seeds and slice thin into 8 in. pie shell. Mix 
ingredients and pour over sliced zucchini. Top with crust. Bake at 350 
degrees until done (1 hr.) 
HERSHEY BAR PIE 
1/2 c. milk 
16 marshmallows 
Sue Schumacher 
Computing Services 
EOM: August 1989 
6 Hershey milk chocolate bars or milk chocolate 
with almond (1.05 oz.) 
Put the above ingredients in top of double boiler. Place over boiling 
water until ingredients are melted and blended. Cool. Whip 1 c. of 
cream. Fold cooled mixture into whipped cream. Put in graham 
cracker crust made with 20 cracker squares and 1 / 2 stick (1 / 4 c.) but­
ter, melted. Makes 1 1 / 4 c. crumbs. Refrigerate at least overnight or 
freeze. Use an 8 in. pie pan. If a larger amount is desired, use a 9x13 
cake pan, triple the filling recipe and double the amount of crumbs. 
Kathy Kreyger 
Nutrition & Food Science 
CHERRY CHEESECAKE 
1 (8 oz.) cream cheese (softened) 
1/4 c. sugar 
2 c. whipped cream 
Mix cream cheese with sugar and then beat in whipped cream (this 
is really easy). Pour into graham cracker crust and top with cherry 
pie filling. 
1 1/4 c. graham crackers (crushed) 
6 T. oleo 
1/4 c. sugar 
Mix together and chill for 45 min. if you want homemade crust. 
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S WEET APPLE PIE 
1 c. flour 
1/2 c. brown sugar 
1/2 tsp. ginger 
1/2 c. butter 
1/2 c. walnuts 
3 T. cornstarch 
1/8 tsp. salt 
2 T. butter, melted 
1/4 c. honey 
1/2 tsp. lemon rind (grated) 
1 tsp. lemon juice 
4 1/2 c. pared sliced apples 
1 unbaked 9 in. pastry shell 
Vicki Graves 
Student Affairs 
Preheat oven to 400 degrees. In a small bowl, stir flour, sugar and 
ginger; cut in butter; stir in walnuts. Reserve to use as topping. In 
large bowl, stir cornstarch, salt, melted butter and honey until 
smooth. Stir in lemon rind and juice. Add apples and stir until well 
coated. Spoon into crust. Sprinkle topping over apples. Bake in pre­
heated 400 degree oven for 15 min. Reduce to 350 degrees and bake 
30 min. more. 
2 c. sugar 
1/2 c. milk 
4 T. cocoa (dry) 
2 T. butter 
Pinch of salt 
EASY FUDG E  FROSTING 
Helen Parker 
Central Mail 
Mix and boil for 2 min. Beat until it starts to thicken and lose its 
gloss. 
Note: This is great on ice cream as a hot fudge sauce. Don't beat to 
thicken. 
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Pat Melcher 
Nursing 
APPLE STREUSEL PIE - APFELKUCHEN 
3 c. sliced apples 
1 (9 in.) unbaked pie shell 
1/2 tsp. cinnamon 
4 T. butter, divided 
2/3 c. sugar 
2 eggs 
1 tsp. salt 
1 1/2 tsp. vanilla extract 
3 oz. cream cheese (softened) 
1/3 c. brown sugar 
1/2 c. flour 
1/2 c. chopped pecans 
Place apples in pie shell and sprinkle with cinnamon. Cream 2 T. 
butter, sugar, and eggs. Add salt, vanilla, and cream cheese. Blend 
just until smooth and pour over apples. Combine brown sugar, flour, 
2 T. butter, and pecans. Crumble this mixture on top of pie. Bake at 
375 degrees for 45 min. Reduce heat to 350 degrees and continue to 
bake for 15 min. 
CANDY BAR PIE 
18 marshmallows 
1/2 c. milk 
s· chocolate candy bars 
1 c. cream (whipped) 
David Huether 
Central Mail 
Melt the marshmallows in the milk. Take off stove and add the 
candy bars and whipped cream. Pour into a graham cracker crust 
and refrigerate. 
1 1/4 c. sugar 
1/4 c. flour 
1/4 c. nutmeg 
RHUBARB CREAM PIE 
3 slightly beaten eggs 
4 c. rhubarb 
2 T. butter 
Cindy Mielke 
Briggs Library 
Blend sugar, flour and nutmeg. Add eggs and rhubarb. Put in 
unbaked crust; dot with butter. Bake at 350 degrees 40-50 min. 
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PEACH PIE SUPREME 
1/2 c. sugar 
1 (9 in.) butter flavored pie crust, baked 
1 sm. box peach jello 
1 (8 oz.) pkg. cream cheese 
1/2 c. powdered sugar 
2 sliced peaches 
Cool Whip 
1 1/2 T. cornstarch 
1 T. white corn syrup 
Pat Faehnrich 
Student Affairs 
EOM: June 1995 
Step 1: Mix peach jello with 1 c. boiling water; stir until dissolved. 
Add 3 / 4 c. cold water. Pour into pie shell. Refrigerate until set. 
Step 2: In saucepan, combine: regular sugar, 1 c. water, cornstarch, 
com syrup. Cook over medium heat until thick and clear. Set aside 
and let cool. 
Step 3: Blend cream cheese, powdered sugar. Spread gently over set 
jello in shell. Chill for 15 minutes. 
Step 4: Slice peaches and place on top of cream cheese mixture, fan 
style. Top with cooled clear sauce from step 2 above. Refrigerate until 
ready to serve. Top each serving with Cool Whip and slice of peach. 
PIE CRUST 
1 1/2 c. flour 
2/3 c. shortening (Butter Flavored Crisco) 
1/2 tsp. salt 
1/2 tsp. baking powder 
7 T. to 2/3 c. ice water (depending on humidity) 
Pat Melcher 
Nursing 
Mix flour, salt and baking powder together. Cut shortening into 
flour. Add water until dough is still slightly sticky. Chill dough until 
ready to roll out (while you prepare filling). Most pies bake at 425 
degrees for 15 min. Then reduce heat to 350 degrees for additional 45 
min. Recipe makes 1 double crust. 
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Donna Peterson 
College of Family & Consumer Sciences 
FRENCH SILK PIE 
Crust: 
30 vanilla wafers, crushed 
1/4 c. butter 
1/2 c. pecans, chopped fine 
Filling: 
3/4 c. butter 
1 c. plus 2 T. sugar 
3 eggs* 
3 sq. bitter chocolate, melted 
1 tsp. vanilla 
Combine crust ingredients. Bake crust at 350 degrees for 15 min. 
Cool. Filling: Cream together 3/ 4 c. butter and sugar; add chocolate 
and vanilla. Add eggs, one at a time, beating 4 min. between each 
egg. (Very important step!) Pour over crust and refrigerate. When 
cold, top with Cool Whip and sliver chocolate Hershey bar for deco­
ration. Can also drizzle caramel over Cool Whip. Recipe fits 9 in. pie 
pan. Double recipe and use 9x13 pan. 
*Must beat eggs as directed. 
Kay Hobbie 
Nursing 
JIMMY CARTER STRAWBERRY CAKE 
1 pkg. yellow or white cake mix 
l (3 oz.) pkg. strawberry jello 
3/4 c. cooking oil 
1 c. chopped nuts 
4 eggs 
2 T. flour 
1 (10 oz.) pkg. frozen strawberries 
or 1 pint (2 c.) fresh strawberries, mixed with 1/2 c. sugar 
Preheat oven to 350 degrees. Mix all ingredients and beat well with 
an electric mixer. Pour into a greased 10 in. angel food or bund t pan. 
Bake 45 to 55 min., or until the cake tests done. Cool 10 min. on a rack, 
then turn out and cool completely. Serve plain or with sweetened 
whipped cream. Taken from the San Francisco Chronicle. Serves 8. 
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Frances Lingrel 
HPER & Athletics 
CREAMSICLE CHEESECAKE 
2 pkg. (8 oz. each) cream cheese, softened 
1/2 c. sugar 
2 eggs 
3/4 c. sour cream 
1 tsp. vanilla extract 
1 tsp. orange extract 
2 drops yellow food color 
1 drop red food color 
1 (9 in.) graham cracker pie crust 
Preheat oven to 350 degrees. In a large bowl, beat the cream cheese 
and sugar until light and fluffy. Add the eggs; beat well. Add the sour 
cream and vanilla; mix well. Place 1 c .  of the mixture in a small bowl 
and stir in the orange extract and the yellow and red food colors. 
Pour the remaining cream cheese mixture into the pie crust. Drop 
the orange cream cheese mixture into it by spoonfuls and swirl with 
a knife to create a marbled effect. Bake for 30 to 35 min., or until firm 
around the edges. (The center will be slightly loose.) Allow to cool for 
1 hr. then cover and chill for at least 8 hrs. before serving. 
Note: For nice finishing touch, top each slice of cheesecake with a 
dollop of whipped cream or whipped topping and half an orange 
slice just before serving. Serves: 6 to 8. 
Susan B. Goens 
Agricultural & Biosystems Engineering 
CARAMEL BARS 
German chocolate cake mix 
1 (14 oz.) bag caramels 
1/2 c. evaporated milk 
1 egg 
6 T. softened margarine 
1/3 c. margarine 
1 c. semi-sweet chocolate chips 
1/2 c. walnuts (opt.) 
Preheat oven to 350 degrees. Mix together cake mix, egg and soft­
ened margarine with a fork. This should be a crumbly mixture. 
Reserve 1 1/2 c. of this mixture (not packed). Press the remaining 
mixture in a 9x13 in. pan. Bake for 10 min. Let cool a little. In a 2-qt. 
saucepan, melt together 1/3 c. margarine, 1/2 c. evaporated milk and 
caramels on low heat. Do not boil. This needs to be stirred constant-
1 y. Pour this over the layer in the 9xl3 in. pan. Sprinkle with choco ... 
late chips and walnuts. Sprinkle the reserved mixture on top. Bake 
another 20 min. Excellent with ice cream. 
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Carl Westby 
Biology & Microbiology 
FAVORITE AUNT CHOCOLATE CAKE 
3 c. flour 
2 c. sugar 
3 tsp. soda 
4 T. cocoa 
1 tsp. salt 
1 c. sour milk (1 c. milk and 1 T. vinegar) 
1 c. vegetable oil 
3 tsp. vanilla 
2 eggs beaten 
1 c. boiling water 
Frosting: 
1 1/2 c. sugar 
1 T. margarine 
6 T. milk 
1/2 c. chocolate chips 
Mix dry ingredients in small bowl. Mix wet ingredients separately. 
Add mixed dry ingredients to wet ingredients and stir ( do not use 
electric mixer). Add hot water and stir. Grease and flour 9x13 pan and 
add ingredients. Bake at 375 degrees for 30 min. 
Frosting: Combine sugar, margarine and milk. Boil briskly 1 / 2 min. 
Add 1/2 c. chocolate chips, stir until melted. Pour hot frosting on 
cooled cake. 
3/4 c. sugar 
1 c. fresh blueberries 
3 T. cornstarch 
1/4 tsp. salt 
2/3 c. water 
BLUEBERRY PIE 
Avis Beninga 
President's Office 
Boil until thick. Add 2 T. butter, 1 1/2 T. lemon juice. Add 3 more c. 
of fresh blueberries. Put in baked pie shell and refrigerate. 
From Jean Scholten, Retired Health Service RN 
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Dave Helgeland 
Pharmaceutical Sciences 
CHOCOLATE TURTLE CHEESECAKE 
2 c. vanilla wafer crumbs 
6 T. melted margarine 
1 (14 oz.) bag Kraft caramels 
1 (5 oz.) can evaporated milk 
1 c. chopped pecans, toasted 
2 eggs 
2 (8 oz.) pkgs. cream cheese, softened 
1/2 c. sugar 
1 tsp. vanilla 
1/2 c. chocolate pieces, melted 
Combine crumbs and margarine, press onto bottom and sides of a 
9 in. spring form pan. Bake at 350 degrees for 10 min. In a 1 1 /2 qt. 
heavy saucepan, melt caramels with milk over low heat, stirring fre­
quently, until smooth. Pour over crust. Top with pecans. Combine 
cream cheese, sugar and vanilla, mixing at medium speed with an 
electric mixer until well blended. Add eggs; one at a time, mixing 
well after each addition. Blend in chocolate; pour over pecans. Bake 
at 350 degrees for 40 min. Loosen cake from rim of pan; cool before 
removing rim of pan; chill. OPTIONAL: Drizzle with melted choco­
late and melted caramel then sprinkle with toasted pecans or with 
Cool Whip, chopped nuts and maraschino cherries, if desired. 
RHUBARB CAKE 
1 white cake mix 
3 c. or more cut-up rhubarb 
1 c. sugar 
2 c. whipping cream 
Donna Miller 
Loan Collections 
Mix cake according to directions. Pour into 9x13 pan. Sprinkle 
rhubarb on top. Sprinkle 1 c. sugar over rhubarb. Pour the 2 c. whip­
ping cream on top (right from carton-do not whip) .  Bake at 350 
degrees 45-60 min. 
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Deborah Wittig 
Continuing Education in Nursing 
GRANDMA'S SOUTHERN AMBROSIA CAKE 
2 sticks butter 
2 c. sugar 
3 eggs 
3 c. flour 
1 tsp. nutmeg 
1 c. buttermilk 
1 tsp. cloves 
1 tsp. cinnamon 
2 T. cocoa 
1 tsp. soda 
1 chopped apple (medium) 
Separate eggs-beat whites and set aside. Combine all dry ingredi­
ents. In a separate bowl mix butter, butermilk, sugar and egg yokes. 
Slowly add dry goods to second bowl. Next, add chopped apples and 
finally egg whites and mix well. Pour into three round 10 in. pans. 
Bake at 350 degrees for 30 min. may vary according to oven. If you 
have any questions, call Grandma for HELP! 
GRANDMA'S SOUTHERN AMBROSIA ICING 
First List 
3 c. sugar 
1 stick butter 
1 tsp. baking powder 
1 pinch soda 
2 c. sweet milk 
Second List 
1 c. shredded coconut 
1 c. chopped nuts 
1 c. seedless chopped raisins 
1 orange 
1 tsp. orange rind 
1 c. drained pineapple 
Combine all ingredients of second list in a bowl. Combine and boil 
first list until a soft ball forms when a small amount of the mixture is 
dropped in cold water. Pour mixture into bowl over second list, then 
spread over Grandma's Southern Ambrosia Cake. If you have any 
questions, call Grandma for HELP! 
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Julie Graves 
Student Activities 
CARROT CAKE/CREAM CHEESE FROSTING 
2 c. sugar 
1 1/2 c. o il 
4 eggs 
2 c. flour 
2 tsp. baking soda 
1/2 tsp. baking powder 
2 tsp. salt 
2 tsp. cinnamon 
3 c. carrots (grated) 
Frosting: 
1 stick oleo/butter (softened) 
1 lb. (or less) powdered sugar 
1 (8 oz.) pkg. cream cheese 
1 tsp. vanilla 
1 c. chopped nuts (optional) 
Blend all together until mixed, then fold in carrots. Bake at 325 
degrees for approximately 45 min. Cake must be cool before frosting. 
Frosting: Butter and cream cheese must be at room temperature. 
Blend together, mix in sugar and vanilla. Beat until smooth. Fold in 
nuts. 
Sue Schumacher 
Computing Services 
EOM: August 1989 
LEMON ORANG E  CAKE 
1 pkg. yellow cake mix 
1 pkg. orange jello 
3/4 c. water 
3/4 c. vegetable oil 
4 eggs 
Mix 5 ingredients together until smooth. Bake at 350 degrees for 30-
35 min. Before cake cools, poke holes in top and saturate with lemon 
sauce. 
Lemon sauce: 2 c. powdered sugar and juice of 2 lemons to form a 
glaze. 
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Dawne Lamp 
E.A. Martin Program 
OATMEAL CHOCOLATE CHIP CAKE 
1 3/4 c. boiling water 
1 c. lightly packed brown sugar 
1 stick margarine (1/2 c.) 
1 T. cocoa 
1 (12 oz.) pkg. chocolate chips 
3/4 c. chopped walnuts 
1 c. uncooked oatmeal 
1 c. granulated sugar 
2 extra large eggs 
1 3/4 c. unsifted flour 
1 tsp. soda 
1/2 tsp. salt 
Pour boiling water over oatmeal. Let stand at room temperature 10 
min. Add brown and white sugar and margarine. Stir until margarine 
melts. Add eggs. Mix well. Sift together flour, soda, salt and cocoa. 
Add flour to sugar mixture. Mix well. Add about half of the choco­
late chips. Pour batter into greased and floured bundt pan. Sprinkle 
with walnuts and remaining chocolate chips. Bake in oven at 350 
degrees about 40 min. or until pick inserted comes out clean. 
COFFEE CAKE 
1 1/2 c. white sugar 
1/2 c. oil 
2 eggs 
3 c. flour 
6 tsp. baking powder 
1/2 tsp. salt 
2 tsp. vanilla 
1 c. milk 
Filling: (Mix together in small bowl.) 
1 c. brown sugar 
4 T. flour 
4 tsp. cinnamon 
1 c. chopped walnuts 
4 T. melted butter 
Gary Van Riper 
Pharmaceutical Sciences 
Cream eggs, sugar and oil together. Sift together the flour, baking 
powder and salt. Add to the creamed mixture. Add vanilla and milk. 
Stir until mixed. Put 1/2 of the batter in a greased 9xl3 cake pan. Use 
1/2 of filling on the top of the batter. Put the rest of the batter on and 
top with the rest of the filling. Bake at 375 for 25-30 min. 
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Velva-Lu White 
Native American Student Advisement 
TOMATO SOUP CAKE 
1 c. sugar 
1/2 c. butter (or margarine) 
1 tsp. cinnamon 
1/2 tsp. ground doves 
1/2 tsp. ground nutmeg 
2 c. all-purpose flour 
1 tsp. baking soda 
1 can tomato soup 
1 c. raisins (optional) 
In a small bowl, mix baking soda with tomato soup and set aside. 
In a large mixing bowl, add sugar to butter and beat until well blend­
ed. Combine flour, cloves and nutmeg together. Add the tomato soup 
mixture, alternately with the flour mixture, to the butter/ sugar mix­
ture until all is well blended. Add raisins last. Put into a 9x13 in. cake 
pan and bake at 350 degrees for 45 min. 
Frosting: 
1 (8 oz.) pkg. cream cheese 
1 c. powdered sugar 
1/2 tsp. vanilla 
Soften cream cheese to room temperature. Beat in sugar and vanil­
la until spreading consistency. Frost cooled cake. 
Note: This is a spice cake and there is not even a hint of a tomato 
soup taste to the cake. 
CRAZY CAKE 
3 c. flour 
2 c. sugar 
1/3 c. cocoa 
2 tsp. soda 
1 tsp. salt 
3/4 c. vegetable oil 
2 T. vinegar  
2 tsp. vanilla 
2 c. water 
Darla Stensgaard 
Finance & Budget 
Mix dry ingredients together in large bowl. Then, push to the s ide 
making a hole in the dry ingredients. Pour the next 4 ingredients into 
the hole and mix well. Pour into lightly greased 9x13 pan or larger. 
Bake 35-45 min. at 350 degrees (when using larger p an 25 min.) .  Just 
before baking, sprinkle with 1 /2 c. sugar, 1 c. chocolate chips and 
chopped nuts. 
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ZUCCHINI SPICE CAKE 
1 1/4 c. sugar 
1/2 c. margarine 
2 eggs 
1/ 2 c. grated zucchini 
2 tsp. soda 
1/2 tsp. salt 
1/2 tsp. cinnamon 
1/4 tsp. nutmeg 
1/4 tsp. cloves 
2 1/4 c. flour 
1/2 c. milk 
Rose Thompson 
Residential Life 
EOM: March 1993 
Mix together on low speed, then on high speed for 2 min. Bake at 
350 degrees for 30-35 min. (9x13 pan). 
Sour Cream Frosting: 
2 1/2 c. powdered sugar 
1/3 c. sour cream 
1/4 c. margarine 
3/4 tsp. vanilla 
Mix well with mixer until smooth and fluffy! !  
BLACK BOTTOM CAKE 
2 .c. flour 
4 tsp. butter 
4 tsp. baking powder 
1 c. sweet milk 
2 tsp. vanilla 
David Huether 
Central Mail 
Pour in pan and cover with 1 c. sugar, 1 c. brown sugar, 6 T. cocoa. 
Pour 1 1/2 c. water over the top of everything. Bake for 30 min. at 
375. Sinfully good! ! 
Vi Christensen 
Agricultural & Biosystems Engineering 
BLUEBERRY COFFEE CAKE 
1 (1 lb.) pkg. hot roll mix, prepared as directed 
1 (20 oz.) can blueberry pie filling 
1 T. lemon juice 
Prepare dough, let rise once, roll out to 12x17 in. size. Add lemon 
juice to pie filling, spread on dough. Let rise 20 min. Bake at 375 
degrees for 20- 25 min. Drizzle on a thin icing. 
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Paulette Heesch 
Plant Science 
EOM: May 1986 
RHUBARB-CUSTARD KUCHEN 
Crust: 
1/2 c. butter 
1 egg yolk 
1/2 tsp. salt 
2 1/2 c. rhubarb 
1/2 c. sugar 
1 1/4 c. flour 
1/4 c. water 
1/2 tsp. nutmeg 
Custard: 
2 eggs 
1 egg white 
3/4 c. sugar 
1/4 tsp. salt 
1/2 c. half & half 
1 tsp. vanilla 
Mix crust ingredients and pat into 9x13 pan; cook rhubarb until soft 
and pour over crust. Beat egg mixture and pour over top. Sprinkle 
with nutmeg. Bake at 350 degrees for 45 min. Keep unserved portion 
refrigerated. 
CRUMB CAKE 
1 c. lard or lard and butter mixture 
1 c. white sugar 
1 c. brown sugar 
3 c. flour 
Pinch of salt 
Sue Schumacher 
Computing Services 
EOM: August 1989 
Crumb together as for pie crust. Reserve 1 c. for topping. 
To remaining ingredients, add 1 c. sour milk, 1 tsp. soda, 2 eggs, 1 
tsp. vanilla and 1/2 c. raisins (optional). Blend and pour into 9x13 
cake pan. Top with cup of crumbs and bake at 350 degrees for 30 to 
45 min. 
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Rose Thompson 
Residential Life 
EOM: March 1993 
APPLESAUCE COFFEE CAKE 
First Mixture: 
1 3/4 c. flour 
1/2 c. sugar 
1/2 c. butter 
Second Mixture: 
1/4-1/2 c. nuts 
1/2 tsp. cinnamon 
Add 1/2 c. crumb mixture (First Mixture) 
Third Mixture: 
Stir into first mixture: 
1 1/2 tsp. baking powder 
1 tsp. vanilla 
1/2 tsp. soda 
2 beaten eggs 
1 c. applesauce 
1/2 c. raisins (opt.) 
Pour into greased 9x9x2 in. pan. Sprinkle topping (Second Mixture) 
on batter. Bake at 350 degrees 30- 35 min. or until toothpick inserted 
in center comes out clean. Serve warm. 
Velva- Lu White 
Native American Student Advisement 
CONGO BARS 
1/2 c. butter (or margarine) 
2 large eggs 
3/4 tsp. baking powder 
1/2 c. chocolate chips 
1 1/2 c. brown sugar, firmly packed 
1 1/3 c. all-purpose flour 
1/4 tsp. salt 
In large mixing bowl, combine butter and brown sugar; add eggs. 
Combine baking powder, salt and flour and beat into butter mixture 
until smooth. Spread mixture into 9x13 in. pan and sprinkle the 
chocolate chips across the top. Bake in 350 degree oven for 20-25 min. 
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HONEY BREAD PUDDING 
2 1/2 c. bread cubes (packed to measure) 
2 1/2 c. milk 
4 T. butter 
1/2 c. honey 
1/4 tsp. salt 
2 eggs (slightly beaten) 
1 tsp. vanilla 
1/2 c. raisins 
Roxy Cook 
HPER & Athletics 
EOM: May 1992 
Soak bread in milk about 5 min. Add butter, honey, salt, eggs and 
vanilla. Mix well. Add raisins and pour into greased baking dish. 
Bake 1 hour or until firm. Regular cake pan holds recipe doubled. 
QUICK CHERRY DESSERT 
1 lg. pkg. vanilla instant pudding 
1 can cherry pie filling 
1 med. Cool Whip 
Graham crackers 
Darla Stensgaard 
Finance & Budget 
Place layer of graham crackers (whole) in bottom of a 9x13 pan. 
Prepare pudding as directed on pkg. Fold in Cool Whip and place 
1 /2 of pudding mix on crackers. Place another layer of crackers and 
then rest of mix. Top with pie filling. Refrigerate for at least 2 hrs . 
CHERRY DESSERT OR PIE 
20 graham crackers 
1/2 c. powdered sugar 
1/2 c. butter 
Shirley Dillman 
Nutrition/ 4-H 
Mix and press in pie tin for crust. Blend in a mixer: 
1 (8 oz.) pkg. cream cheese 
2 eggs 
1 c. sugar 
Pour into graham cracker crust. Bake 25 min. at 325 degrees. Cover 
with 1 can cherry pie mix. Top with whipped cream, if desired. 
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4 eggs 
2 1/4 c. sugar 
2 tsp. vanilla 
Rose Thompson 
Residential Life 
EOM: March 1993 
ZUCCHINI FUDGE CAKE 
3/4 c. butter or margarine 
1/4 c. unsweetened cocoa 
2 tsp. baking powder 
1 tsp. baking soda 
3/4 tsp. salt 
1 c. buttermilk 
3 c. shredded zucchini 
1 c. chopped walnuts 
3 c. flour 
In a large bowl, beat eggs until fluffy. Add sugar gradually, beating 
until mixture is thick and lemon colored. Beat in vanilla and butter. 
Combine flour, cocoa, baking powder, soda and salt, stir half of dry 
ingredients into egg mixture. Add buttermilk, mix. Add remaining 
flour mixture, beat until smooth. Fold in zucchini and nuts. Grease 
and flour 2 (9x13) cake pans. Bake at 350 degrees for 25-30 min. Cool. 
Frosting: 
1 c. sugar 
1 tsp. vanilla 
1/4 c. butter 
1/4 c. milk 
1/2 c. chocolate chips 
Mix first 4 ingredients, boil for 1 min. Remove from heat and stir in 
chips until thick. 
Boil 5 c. water 
LaNita "Jo" Arndt 
Accounting 
EOM: January 1985 
JELLO PUDDING DESSERT 
Add: 2 small boxes regular vanilla pudding (not instant), 2 (3 oz.) 
pkgs. strawberry jello. 
Bring to a boil until like syrup. Cool completely. Add one 8 oz. tub 
of Cool Whip. Beat until smooth and mixed together well. Pour into 
a 9x13 pan on graham cracker crust. Garnish with fresh strawberries. 
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ANGEL FOOD DELIGHT 
1 angel food cake 
2 pkgs. strawberry jello 
1 pint strawberry glaze 
1 (16 oz.) carton Cool Whip 
1 pint fresh strawberries, reserve 6 for top 
Diane Vander Wal 
Visual Arts 
EOM: January 1993 
In a 9x13 pan, tear angel food cake into bite size pieces. Prepare 
jello according to pkg. directions and pour over cake. Chop straw­
berries into quarters and place in jello and cake mixture. Refrigerate 
for 1 hr. until jello starts to set. Take out and pour glaze evenly over 
top of strawberries. Cover with Cool Whip. Quarter remaining straw­
berries and lay on top of Cool Whip. Return to refrigerator until 
ready to serve. Serves 12-15. 
ANGEL'S DELIGHT 
1 (6 oz.) box strawberry gelatin 
2 c. boiling water 
4 c. ice cream 
20 oz. strawberries, drained 
2 c. whipped cream (before whipping) 
1 angel food cake 
Jeanne Lush 
Plant Science 
EOM: April 1996 
Dissolve gelatin in water. Add ice cream and let stand until syrupy. 
Add strawberries and whipped cream. W hen blended, spread layer 
in 13x9 in. pan. Tear angel food cake and cover first layer with small 
pieces. Add layer of gelatin, cake and gelatin alternately. Refrigerate 
overnight. 
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Velva- Lu White 
Native American Student Advisement 
CARL EAGLE ELK'S WOJOPI (WHOA JAH PEE) 
1 can cherry pie filling 
3 pie filling cans of water 
1 c. sugar 
1/2 c. cornstarch 
1/2 c. water 
In large pan, mix pie filling, cans of water and sugar; bring this 
mixture to a boil. Mix the cornstarch and 1/2 c. water until smooth 
and slowly stir into the boiling pie filling mixture. Reduce heat and 
cook until thickened. Stir continuously to prevent scorching. Serve 
warm. 
Note: This is a Native American pudding and the method of mak­
ing it will vary from person to person. Traditionally chokecherries are 
used; but when they aren't available the pie filling is a substitute that 
is often used and is quite satisfactory. This recipe can easily be dou­
bled or even tripled. 
4 LAYER DESSERT 
1 c. flour 
1/2 c. margarine 
1/2 c. chopped pecans 
1 (8  oz.) pkg. cream cheese 
1 ·c.  powdered sugar 
1 c. Cool Whip 
1 tsp. vanilla 
2 pkgs. instant pudding (your choice) 
3 c. milk 
Mike Davis 
Residential Life 
Mix flour, margarine and pecans, press in a 9x13 pan. Bake for 15 
min. at 350 degrees. Mix cream cheese, powdered sugar, Cool W hip 
and vanilla. Spread over cooled bottom layer. Mix instant pudding 
and milk and pour over cream cheese mixture. Top with Cool W hip 
and pecans. Refrigerate. 
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Arlene Madsen 
College of Pharmacy 
EOM: January 1997 
CHERRY JUNKET DESSERT 
1 box Junket Danish Dessert, raspberry flavor 
1 can cherry pie mix 
2 c. graham cracker crumbs 
1/2 c. brown sugar 
1/2 c. margarine, melted 
1 1/2 c. whipping cream 
1 lg. pkg. miniature marshmallows 
Prepare dessert mix as directed on package, cool. Combine with pie 
mix, set aside. 
Make a crust of: graham cracker crumbs, brown sugar and mar­
garine, melted. Mix and pat in the bottom of a 9x1 3  pan. Spread 1 /2 
of the cherry pie mixture on top of crumb crust. 
Whip the cream, add the miniature marshmallows and spread on 
top of first layer of cherry mixture. Spread remaining cherry mixture 
on top of marshmallow layer. Chill several hours. 
Velva-Lu White 
Native American Student Advisement 
CHOCOLATE MAYONNAISE CAKE 
1 c. salad dressing 
1 c. water 
1 c. sugar 
2 c. all-purpose flour 
2 tsp. baking soda 
4 T. cocoa 
1 tsp. vanilla 
Combine salad dressing, water and sugar. Mix dry ingredients and 
add to salad dressing mixture; add vanilla. Beat until smooth. Pour 
into 9x13  in.  cake pan and b ake at 350 degrees for 1 /2 hr. 
Cupcakes: Fill paper cupcake holders 1/2 full and bake at 375 
degrees for 20-25 min. Makes 2 dozen cupcakes. 
Note: There is absolutely no taste of salad dressing in the cake and 
no eggs are used. 
145 
Marie-Pierre Caquot Baggett 
Foreign Languages 
CLAFOUTIS 
This recipe makes for a great, easy and cheap dessert when cherries 
are in season. It is also known as "millard" in my area (Auvergne, in 
the Massif Central, a mountainous region in the middle south of 
France.) Fresh, juicy and very ripe black cherries work the best. Be 
sure not to pit the cherries because the pits add a distinct flavour to 
this dessert. 
1 1/2 lb. ripe black cherries, NOT pitted 
2 eggs 
1 egg yolk 
1/4 c. sugar (optional) 
2 1/2 oz. butter 
2/3 c. flour 
1 c. milk ( or yogurt) 
1 stick vanilla 
Preheat oven to 400 degrees. Wash, dry and stem the cherries. 
Butter an ovenproof china or glazed earthenware mold large 
enough to hold the cherries in a single layer. Place the cherries in it. 
Combine the eggs and yolk in a bowt add the sugar and whisk until 
the mixture is pale in color. Whisk in the butter. Sift in the flour and 
mix well. Mix in the milk. Continue beating until the batter is smooth. 
Add the vanilla stick (split open lengthwise) pour over the cherries. 
Bake for approximately 40 min. or until browned. Serve lukewarm or 
cold, directly from the baking dish. 
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Chandradhar & Prabha Dwi vedi 
Pharmaceutical Sciences 
GULAB JAMUN 
(ROSY BERRIES) 
2 c. powdered milk 
1/2 c. Bisquick mix 
1/2 heavy whipping cream 
2 c. cooking oil 
Syrup: Boil 4 c. of sugar with 4 c. of water. Knead powdered milk, 
Bisquick mix and whipping cream thoroughly. Take sm. pieces (about 
one teaspoonful) and roll into a ball between hands. Deep fry the 
balls at med. heat in the cooking oil until they turn light brown. 
Transfer fried balls to syrup. Sprinkle rose water (or fragrance of  
choice). Makes about 25 balls. Normal serving-2 balls per person. 
Linda Wendt 
Mathematics & Statistics 
COOKIE CRUMB DESSERT 
2 sm. pkgs. vanilla pudding (instant) 
2 c. buttermilk 
12 oz. Cool Whip 
1 pkg. Stripped fudge cookies 
Mix pudding, buttermilk and Cool Whip. Add crumbled cookies. 
Top dessert with 3 whole cookies. 
Jeanne Longieliere 
Wildlife & Fisheries Sciences 
BANANA CREAM REFRIGERATOR DESSERT 
1 c. flour 
1/3 c. powdered sugar 
1/2 c. margarine 
3 sm. pkgs. Dream Whip 
2 sm. pkgs. banana cream instant pudding 
3-4 bananas 
Milk 
Mix together flour, powdered sugar, and margarine until crumbly. 
Press into 9x13 pan. Bake for 10 min. Cool. Whip 2 pkgs. of Dream 
Whip according to directions. Make instant pudding but use only 2/3 
c. milk for each pkg. Let set until it starts to thicken. Add Dream 
Whip and sliced bananas. Spread over crust, let set until firm. Whip . 
1 more pkg. Dream Whip and spread over top. Chill in refrigerator. 
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FROZEN YOGURT PIE 
1 graham cracker pie crust 
1 (8 oz.) Cool Whip (or similar) 
2 sm. yogurt, strawberry or raspberry is good 
1/2 c. fruit that goes with yogurt flavor 
Jeri Kurtz 
Finance & Budget 
Fold topping, yogurt and fruit together. Dump into pie shell. 
Freeze. (Score slices before hard.) Pie may be eaten when cool but we 
prefer it frozen. 
Liz Christianson 
Cooperative Extension Service 
MYSTERY PECAN PIE 
1 (9 in.) unbaked pie shell 
Cream: 
8 oz. cream cheese 
1/3 c. sugar 
1 egg 
1 tsp. vanilla 
1/4 tsp. salt 
In separate bowl beat 3 eggs until blended. Add: 1/4 c. sugar, 1 c. 
com syrup, 1 tsp. vanilla. 
Spread cream cheese mixture in bottom of crust. Sprinkle 1 1 / 4 c. 
chopped pecans over. Gently pour corn syrup mix over pecans. Bake 
at 375 degrees for 35-40 min. until center is firm. 
Joye Ann Billow 
Pharmaceutical Sciences 
VINEGAR PIE CRUST 
4 c. flour 
2 tsp. salt 
1 T. sugar 
1 3/4 c. shortening 
Beat together: 
1/2 c. water 
1 T. vinegar 
1 egg 
Mix dry and liquid together. Form into balls and chill. The more it 
is chilled, the better it is! 
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CHOCOLATE PIE 
1 1/3 c. sugar 
1/4 c. regular all-purpose flour 
1/4 c. cocoa 
1 tall can evaporated milk (1 2/3 c. = 13 oz.) 
3 egg yolks, slightly beaten 
2 T. butter 
1 1/2 tsp. vanilla 
1 baked pie shell, 9 in. 
Jayne Raabe 
Dairy Science 
Sift together sugar, flour, and cocoa; gradually stir in evaporated 
milk and egg yolks. Stir over med. heat until mixture comes to a boil 
and stiff. Put everything in pot except flavor and butter. When it's 
thick enough, add these. Pour in baked pie shell. 
Liz Christianson 
Cooperative Extension Service 
FRESH PEACH PIE 
1/2 c. water 
2/3 c. sugar 
3 T. cornstarch 
1/8 tsp. cinnamon 
Few drops yellow food coloring 
Cook until thick. Slice 6 peaches and put in glaze. Put in a pie crust 
(baked or graham cracker). Chill. Serve with whipped cream or Cool 
Whip. 
Joye Ann Billow 
Pharmaceutical Sciences 
CRAZY CA�E 
Grease 9x9 in cake pan. Place dry ingredients in center of pan and 
dig a "well" in the center of them with a spoon. 
1 1/2 c. flour 
3 T. cocoa 
1 tsp. soda 
1 c. sugar 
1/2 tsp. salt 
Place in the "well" : 
5 T. vegetable oil 
1 T. vinegar 
1 tsp. vanilla 
1 c. cold water 
Mix and bake at 350 degrees until tests done. 
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2 sticks margarine 
1 c. water 
4 T. cocoa 
2 c. sugar 
2 c. flour 
1/2 tsp. salt 
2 eggs 
1/2 c. sour cream 
1 tsp. baking soda 
TEXAS SHEET CAKE 
Carol Kleinjan 
Admissions 
Put first three ingredients in a saucepan and bring to a boil. 
Measure sugar, flour and salt into a lg. bowl. Pour cocoa mixture over 
flour mixture and blend. Add the last three ingredients and beat well. 
Pour into a jelly roll pan. Bake at 375 degrees for 20-22 min. 
Frosting: Measure into saucepan and bring to a boil: 
6 T. milk 
1 stick margarine 
4 T. cocoa 
Remove from heat and add: 3 1/2 c. (1 lb.) powdered sugar, 1 tsp. 
vanilla. Beat until smooth. May add walnuts. Spread on cake while 
cake and frosting are still warm. 
Diane Drake 
Wildlife and Fisheries Sciences 
EOM: June 1991 
CHEESE CAKE 
1 lb. ricotta cheese 
1 lb. cream cheese 
1 c. sugar 
4 eggs 
1 1/2 T. lemon juice 
1 tsp. vanilla 
1/2 c. sugar 
2 T. cornstarch 
3 T. flour 
1 stick melted butter 
1 pt. sour cream 
Mix ricotta, cream cheese, 1 c. sugar, eggs, lemon juice and vanilla. 
Sift flour, cornstarch and 1/2 c. sugar, add to cheese mixture. Add 
butter and sour cream. Use 10 in. greased spring pan. Preheat oven to 
400 degrees, turn to 350 degrees as soon as you put cake in oven. 
Bake 1 hr. at 350 degrees. Open oven and let cake cool. Cake will 
appear not done. Refrigerate to firm. 
1 50 
OATMEAL CAKE 
1 c. oatmeal 
1 1/4 c. boiling water 
1 c. brown sugar 
1 1/3 c. flour 
1 c. white sugar 
1 stick butter (or margarine) 
2 eggs 
1 tsp. cinnamon 
1 tsp. salt 
1/2 tsp. nutmeg 
1/2 tsp. baking soda 
Marlys Hemp 
Records & Registration 
Pour boiling water over oatmeal and butter. Let stand 20 min. Add 
sugar and eggs to the oatmeal mixture. Beat well. Add dry ingredi­
ents. Bake at 350 degrees for 35-40 min. in 9x13 in. pan. 
Topping: 1 / 2 stick butter ( or margarine) melted, 1 / 4 c. canned 
milk, 1/2 c. brown sugar, 1 tsp. vanilla, 1 c. chopped nuts, 1 c. flaked 
coconut. Put on cake when you take it from the oven. Return to broil­
er and toast until coconut is golden brown. 
Loretta Kleinjan 
Nursing 
LIGHT CHOCOLATE BROWNIE CUPCAKES 
4 (1 oz.) squares or packets semi-sweet chocolate (I use 3 not 4) 
1 c. butter or regular margarine 
1 c. chopped walnuts 
1 tsp. vanilla 
1 c. sifted flour 
1 3/4 c. sugar 
4 eggs 
Melt chocolate and butter in saucepan over low heat. Remove from 
heat. Add walnuts and vanilla. Sift together flour and sugar into 
bowl. Add eggs, beating with electric mixer at med. speed until 
blended. Blend in chocolate mixture. Pour batter into paper-lined 
2 1/2 in. muffin pan cups, filling 1/2 full. Bake at 325 degrees for 35 
· min. or until done. Makes 24. 
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Francis Lingrel 
HPER & Athletics 
CHEESE CAKE (ORANGE FLAVOR) 
2 pkgs. (8 oz.) cream cheese, softened 
1/2 c. sugar 
2 eggs 
3/4 c. sour cream 
1 tsp. vanilla extract 
1 tsp. orange extract 
2 drops yellow food color 
1 drop red food color 
1 (9 in.) graham cracker pie crust 
Preheat oven to 350 degrees. In a lg. bowl, beat the cream cheese 
and sugar until light and fluffy. Add the eggs; beat well. Add the sour 
cream and vanilla; mix well. Place 1 -c. of the mixture in a sm. bow 1 
and stir in the orange extract and the yellow and red food colors. 
Pour the remaining cream cheese mixture into pie crust. Drop the 
orange cream cheese mixture into it by spoonfuls and swirl with a 
knife to create a marbled effect. Bake for 30-35 min., or until firm 
around the edges. (The center will be slightly loose.) Allow to cool for 
1 hr. then cover and chill for at least 8 hrs. before serving. Serves 6- 8. 
Note: For a nice finishing touch, top each slice of cheesecake with a 
dollop of whipped cream or whipped topping and half an orange 
slice just before serving. 
Hugh Smeltekop 
Plant Science 
HANSELMANN'S RHUBARB CAKE 
3/4 c. butter 
1 1/2 c. sugar 
1 egg 
1 c. yogurt 
1 tsp. baking powder 
1 tsp. salt 
2 c. flour 
1 tsp. vanilla 
2 c. rhubarb, cut into 1 in. pieces 
Beat butter and sugar together. Beat in egg. Sift together flour, b ak­
ing powder and salt. Mix together yogurt and vanilla. Add flour mix­
ture and yogurt mixture alternatively to rest, then stir in rhubarb. 
Spread into greased 9x13x2 in. pan. Sprinkle top with 1 / 4 c. sugar 
mixed with 1 tsp. cinnamon. Bake at 350 degrees for 30-40 min., until 
a toothpick comes out of center clean. Cool on rack. 
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Robin Otteson 
Graduate School/Office of Research 
ANNIVERSARY CAKE 
1 c. chopped dates 
1 tsp. baking soda 
1 c. boiling water 
1 c. sugar 
1 c. margarine (butter) 
1 3/4 c. flour 
2 eggs 
1 T. baking cocoa 
1 tsp. vanilla 
1 c. chocolate chips 
1/2 c. chopped walnuts 
Add soda to dates, pour hot water over dates. Cream sugar and 
margarine, combine with dates, flour, eggs, cocoa and vanilla. Add 
1 /2 c. of chocolate chips. Place in greased cake pan. Sprinkle nuts and 
remaining chocolate chips on top. Bake 40 min. at 350 degrees. Serve 
plain or with whipped topping. 
Mary Kid wiler 
College of Agriculture & Biological Sciences 
EOM: March 1985 
BUSTER BARS 
1 lb. Oreo cookies, crushed 
1/2 c. margarine, melted 
1/2 gal. vanilla ice cream 
1 1/2 c. spanish peanuts 
2 c. powdered sugar 
1/2 c. evaporated milk 
2/3 c. chocolate chips 
1/2 c. butter 
1/2 tsp. vanilla 
Mix Oreos and melted margarine together and pat into 9x13 pan. 
Put 1/2 gal. ice cream ove_r crust and sprinkle peanuts on top of ice 
cream. Mix powdered sugar, evaporated milk, chocolate chips and 
butter together. Boil 8 min. When cool, pour over all. Serves 18-24. 
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Mary Kidwiler 
College of Agriculture & Biological Sciences 
EOM: March 1985 
BLUEBERRY COFFEE CAKE 
1/2 c. butter 
1 c. sugar 
2 c. flour 
2 tsp. baking powder 
Dash of salt 
1 egg with milk to make 1 c. 
1 can blueberry pie filling 
1 c. sugar 
1/2 c. butter 
1 c. flour 
Cream butter and sugar together. Add flour, baking powder, salt, 
egg and milk. Spread in greased 9x13 pan. Spread pie filling over bat­
ter. Top with sugar, butter and flour mixture. Bake at 350 degrees for 
45-50 min. 
CHESS PIE (KENTUCKY STYLE) 
6 egg yolks 
1 1/2 c. brown sugar 
1/2 c. butter 
1/4 c. cream 
1 tsp. vanilla 
Peggy Elliott 
President 
· Cook filling in a double boiler until creamy. Then pour into a rich 
pastry shell which has been lightly baked. Place in a moderate oven 
and bake until firm. Use a 9 in. pie pan. Meringue is optional. 
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CANDY 
& SWEETS 
CANDY & SWEETS 
Almond Bark Candy . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  156 
Anise Candy . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  156 
Apricot Sorbet . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  157 
Caramel Corn . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  158 
Chocolate Cherry Clusters . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  158 
Chocolate Fudge . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  160 
Chocolate-Dipped Coconut Balls . . . . . . . . . . . . . . . . . . . . . . . .  162 
Easy Mint Chip Ice Cream . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  160 
Homemade Almond Paste . . . . . . . . . . . . . . . . . . . . . . . . . . . .  - . 161 
Incredible Fudge . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  161 
Karmel Com . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  159 
Marshmallow Creme Fudge . . . . . . . . . . . . . . . . . . . . . . . . . . . .  157 
Microwave Caramel Com . . . . . . . . . . .' . . . . . . . . . . . . . . . . . . .  155 
Microwave Caramel Com . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  157 
Never Fail Popcorn Balls . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  160 
Old Fashioned Fudge . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  159 
Peppermint Fudge . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  156 
Popcorn Balls . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 155 
Potato Candy . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  158 
Puppy Chow . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  162 
Snowy Mint Chocolate Bark . . . . . . . . . . . . . . . . . . . . . . . . . . . .  155 
Polly Vander Wal 
Dairy Science 
MICROWAVE CARAMEL CORN 
1 c. brown sugar 
1/4 c. light syrup 
1/2 tsp. baking soda 
1/2 c. butter 
1/2 tsp. salt 
8 c. popped popcorn 
Combine all ingredients except soda and popcorn in a 2 qt. dish. 
Bring the mixture to a boil on full power for two min. Remove, stir in 
soda. Put popcorn in bag (paper), then caramel mixture. Shake. Cook 
in bag on high in microwave 1 1/2 min. Shake. Cook 1 1/2 min. Cool. 
Great at holiday gatherings. Add peanuts for variety. 
POPCORN BALLS 
1 c. white granulated sugar 
1/2 c. syrup 
2 T. butter 
1/2 tsp. soda 
1 tsp. cream of tartar 
1 tsp. vanilla 
Helen Parker 
Central Mail 
Mix sugar, syrup and butter in med. saucepan and boil to soft ball 
stage . Remove from heat, add rest of ingredients and blend together 
and immediately pour over large bowl of popped com. Blend well 
and shape into balls and enjoy right out of the pan. 
Lynne Finn 
Physical Plant 
EOM: February 1994 
SNOW Y  MINT CHOCOLATE BARK 
6 c. (3 - 12 oz. bags) vanilla chips 
36 starlight peppermints, coarsely crushed 
1 box (4.67 oz.) Ande mints, coarsely chopped 
Line jelly roll pan with foil. Melt vanilla chips, stir in starlight mints 
(except 2 T.), pour into pan. Quickly top with remaining mints and 
and all the Antle mints. Break into chunks when cooled completely. 
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Lynne Finn 
Physical Plant 
EOM.: February 1994 
PEPPERMINT FUDGE 
Vegetable cooking spray 
2 1/2 c. sugar 
1/2 c. butter or margarine 
1 (5 oz.) can evaporated milk 
1 (12 oz.) pkg. semisweet chocolate morsels (2 c.) 
1 (7 oz.) jar marshmallow cream 
3/4 c. finely crushed hard peppermint candy 
1 tsp. vanilla extract 
Additional crushed hard peppermint candy 
Line a greased 9 in. square pan with aluminum foil, allowing foil to 
extend over edges. Coat foil with cooking spray. Combine sugar, but­
ter and milk in a med. saucepan. Bring to a boil over med. heat; boil 
5 min., stirring constantly. Remove from heat; add chocolate morsels 
and marshmallow cream, stirring until smooth. Stir in 3/ 4 c. crushed 
peppermint and vanilla. Spread mixture into prepared pan; sprinkle 
with additional crushed peppermint. Cool in pan. To serve, remove 
fudge from pan, using edges of foil to Iift out. Cut fudge into squares; 
remove foil. Yield: 3 lbs. 
2 c. sugar 
2 c. white syrup 
Arla Mae Reed 
Purchasing 
EOM: March 1995 
ANISE CANDY 
Cook sugar and syrup to hard crack stage. Add: 1/2 tsp. food col­
oring and 1 / 4 tsp. anise oil and pour in 8x8 in. tin and cool. 
ALMOND BARK CANDY 
2 lbs. almond bark 
1 lg. pkg. sliced almonds 
1 c. salted peanuts 
3 c. Captain Crunch 
3 c. rice krispies 
Robin Bortnem 
Plant Science 
EOM: May 1991 
Melt almond bark. Add rest of ingredients. Mix well. Drop on 
waxed paper to cool and firm. 
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Roxy Cook 
HPER & Athletics 
EOM: May 1992 
M ICROWAVE CARAMEL CORN 
1 c. brown sugar 
1/4 c. dark syrup 
1/2 tsp. salt 
1/2 c. butter 
1/2 tsp. soda 
10 c. popped corn 
Combine sugar, syrup, salt and butter in 2 qt. baking dish. Bring to 
boil on high. Boil for 2 min. Remove from microwave and stir in soda. 
Put popped com in brown paper sack. Pour syrup over popped com 
and shake. Cook in sack on high for 1 1/2 min. Remove and shake. 
Cook on high another 1 1 / 2 min. Pour on cookie sheet and cool. 
Julie Westberg 
College of Family & Consumer Sciences 
EOM: August 1 993 
MARSHMALL OW CREME FUDGE 
3 c. sugar 
1 pt. jar marshmallow creme 
3/4 stick butter or margarine 
1 c. evaporated milk 
1 c. nuts (optional) 
1 (12 oz.) pkg. chocolate chips 
Use heavy pan to prevent scorching. Bring sugar, milk and butter 
to a boil slowly. Cook to soft ball stage on candy thermometer 
(approximately 5 min.). Stir frequently. Remove from heat, stir in 
marshmallow creme and chocolate chips �til melted. Pour into but­
tered 9x13 pan. Cool, cut and eat. 
APR I C OT SORBET 
Darlene Robinson 
Graduate School 
EOM: June 1 993 
2 cans (16 oz.) apricot halves (undrained, in heavy syrup) 
2 T. honey 
2 T. fresh lemon juice 
Empty apricot halves (undrained) into food processor. Add honey 
and lemon juice. Process 1-2 min. until smooth. Pour into 1 1/2 qt. 
container; freeze until almost firm. Process in food processor again 
until smooth. Return to container and refreeze until firm. Let stand at 
room temperature about 15 min. before serving. 
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CARAMEL CORN 
6 qts .  popped com 
1 c. oleo 
2 c. brown sugar 
1/2 c .  com syrup 
1 tsp. salt 
1/2 tsp. soda 
1 tsp. vanilla 
Shelly Wadsworth 
Residential Life 
Melt 1 c. oleo, add 2 c. firmly packed brown sugar, 1/2 c. com 
syrup and 1 tsp. salt. Bring to a boil, stirring constantly. Then boil 
without stirring for 5 min. Remove from heat and add 1/2 tsp. soda 
and 1 tsp. vanilla. Let foam good and pour on corn while still foamy. 
Put in 2 lg. roasting pans or use lg. cookie sheets. Bake at 250 degrees 
for 1 hr. Stir every 15 min. Remove from heat, cool and break apart. 
Store in covered container. Makes 5 qts. 
Dennis Krumm 
Residential Life 
CHOCOLATE CHERRY CLUSTERS 
2 c. sugar 
2 squares (2 oz.) unsweeten chocolate or 2 T. cocoa 
1/2 c. milk 
2 T. butter 
1/2 c. smooth peanut butter 
3 c. oatmeal 
1/4 c. flaked coconut or chopped nuts or both 
1/4 c. maraschino cherries, chopped and drained (or 6 oz. jar) 
1 tsp. vanilla 
Mix and drop by spoonful onto waxed paper. 
POTATO CANDY 
1 med. potato 
2 lbs. powdered sugar 
1 jar smooth peanut butter 
Mariann Kampmann 
Residential Life 
EOM: September 1993 
Boil potato and mash. Gradually add sugar until it is stiff and tex­
ture of pie dough. Roll out with rolling pin to about 1/2 in. thickness. 
Spread with peanut butter, roll up and slice. 
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KARMEL CORN 
2 c. brown sugar 
1 c. butter or margarine 
1/2 c. dark com syrup 
1/2 tsp. soda 
5 qts. popped com 
1 c. salted peanuts 
James & Mary Powers 
Clinical Pharmacy 
Combine sugar, butter, syrup and boil 5 min. Remove from heat, 
stir in soda. Pour over corn and nuts in roasting pan (need lg. roast­
ing pan). Bake uncovered. Bake at 250 degrees for 1 hr. Stir every 15 
min. Spread on waxed paper on counter top and cool. Store in tight 
can. Freezes well. 
2 c. sugar 
2 T. cocoa 
1 c. cream 
1 T. butter 
1 tsp. vanilla 
Arlene Madsen 
College of Pharmacy 
EOM: January 1997 
OLD FASHIONED FUDGE 
Mix sugar and cocoa, add cream and bring to a boil and continue 
to boil for 10 min. or until a drop in cold water makes a firm ball. Add 
butter and vanilla and beat until mixture starts to lose its gloss, pour 
into a 8x8 in. pan. 
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Gary Van Riper 
Pharmaceutical Sciences 
CHOCOLATE FUDGE 
4 1/2 c. white sugar 
1 can (12 oz.) evaporated milk 
3 (6 oz.) pkg. chocolate chips 
1 stick butter 
3 tsp. vanilla 
In a heavy saucepan bring sugar and milk to a rolling boil and boil 
10 min. Remove from heat and add chocolate chips, butter and vanil­
la. Beat until the fudge loses its gloss. Pour into a greased 9x13 cake 
pan: Cool and then cut into squares . (You can use 3 c. of peanut but­
ter chips in place of the chocolate chips for Peanut Butter Fudge.) 
Velva-Lu White 
Native American Student Advisement 
NEVER FAIL POPCORN BALLS 
1 c. white com syrup 
1 c. sugar 
1 tsp. baking soda 
1 tsp. butter (or margarine) 
1 tsp. vanilla 
In a large p an  (such as a Dutch oven), let just the syrup come to a 
boil. When syrup begins to boil stir in sugar until dissolved and let 
mixture come to a boil again. Remove from heat, add baking soda 
and butter and stir until the mixture foams up. Add vanilla. Pour 
over 6 qts. of popped popcorn and make into balls. If you wish to 
color the popcorn balls, add the desired amount of food coloring to 
the syrup before it begins to boil. 
EASY MINT CHIP ICE CREAM 
1 can (14 oz.) sweetened condensed milk 
2 T. water 
1/4-1/2 tsp. peppermint extract 
3-4 drops green food coloring 
2 c. whipping cream, whipped 
1 c. (6 oz.) miniature semisweet chocolate chips 
Michele Sage 
Physical Plant 
In large bowl, combine milk, water, extract and food coloring .  Fold 
in whipped cream and chocolate chips. Pour into a foil-lined 9x5x3 
in. loaf pan. Cover and freeze for 6 hrs. or until firm. Lift out of pan 
and remove foil; slice. Yield: 8 servings 
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Diane Vander Wal 
Visual Arts 
EOM: January 1993 
HOMEMADE ALMOND PASTE 
1 1/2 c. (8 oz.) whole blanched almonds 
1 1/2 c. sifted confectioners sugar 
1 egg white 
1 tsp. almond extract 
1/4 tsp. salt 
In a food processor, grind half of the almonds until very fine. 
Remove and repeat with remaining almonds. Total ground nuts will 
yield 1 3 / 4 c. Put all nuts and remaining ingredients in the food 
processor. Cover and process until a paste forms. Gather together and 
refrigerate in a tightly sealed plastic bag. Yields: 1 1/3 c. 
Note: If you can't find almond paste in a grocery store, try this 
recipe in place of it. 
INCREDIBLE FUDGE 
2 c. chopped pecans 
6 T. and 3/4 c. butter 
3 c. sugar 
1 (5 oz.) can evaporated milk 
1 (12 oz.) bag chocolate chips 
1 (10 oz.) j ar marshmallow cream 
1 tsp. vanilla 
Hugh Smeltekop 
Plant Science 
Mix pecans and 6 T. softened butter in a 13x9x2 in. pan. Bake in 350 
degree oven until golden, stirring every _few min. Put pecans into a 
small bowl and put pan into freezer. Mix 3/4 c. butter, sugar and 
evaporated milk in a heavy bottom pan and cook on med. heat while 
stirring. Allow mixture to boil five min. then remove from heat. Stir 
chocolate chips, marshmallow cream, vanilla and pecans into milk 
mixture and spread into cold pan. Chill. 
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Joye Ann Billow 
Pharmaceutical Sciences 
PUPPY CHOW 
Melt: 
1 pkg. (6 oz., 1 c.) semi-sweet chocolate bits 
Stir in: 
1/4 c. peanut butter 
Pour over and stir gently to coat: 
6 c. Crispix cereal 
Place in lg. paper bag: 
1 c. powdered sugar 
Add coated cereal to paper bag. Close bag and shake to coat. 
Loretta Kleinjan 
Nursing 
CHOCOLATE-DIPPED COCONUT BALLS 
2 lbs. powdered sugar 
1/2 c. melted butter or reg. margarine 
1 (14 oz.) can Eagle Brand sweetened condensed milk 
2 c. flaked coconut 
1 (6 oz.) pkg. semi-sweet chocolate chips 
1 (2 1/2xl 1/4 xl/2 in.) piece paraffin wax, cut up 
Combine powdered sugar, butter, sweetened condensed milk and 
coconut in bowl. Mix well. Shape mixture into 1 in. balls. Place on 
baking sheet. Freeze until firm. Melt together chocolate chips and 
paraffin wax in top of double boiler over hot water. Dip tops of frozen 
coconut balls in warm chocolate mixture (chocolate will set immedi­
ately). Store in cool place. Makes 8 1/2 doz. pieces. 
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THIS & THAT 
THIS & THAT 
3 Cheese Artichoke Dip . . . . .  165 Poker Guys Favorite 
4 O'clock Snack . . . . . . . . . . .  173 Chicken Wings . . . . . . . . .  179 
Almond 'Rusks' Toast . . . . . .  171 Poppy Cock . . . . . . . . . . . . .  175 
Asparagus Rolls . . . . . . . . . . .  180 Pumpkin Whip . . . . . . . . . . .  167 
Beef Jerky . . . . . . . . . . . . . . . .  174 Rhubarb Blueberry Jam . . . .  172 
Bread Dip . . . . . . . . . . . . . . . .  170 Salsa . . . . . . . . . . . . . . . . . . .  166 
Bud's Marinara Sauce . . . . . .  169 Salsa . . . . . . . . . . . . . . . . . . . 172 
Canned Fish . . . . . . . . . . . . . .  166 Sherried Bananas . . . . . . . . . 180 
Cheese Balls . . . . . . . . . . . . . .  176 Shrimp Dip . . . . . . . . . . . . . . 165 
Chili Oil . . . . . . . . . . . . . . . . . .  176 Teton Tea . . . . . . . . . . . . . . . .  178 
Cocktail Hot Dogs Tropical Slush . . . . . . . . . . . . 163 
And Pineapple . . . . . . . .  .- .174 Vegetable Dip . . . . . . . . . . . .  170 
Cucumber Dip . . . . . . . . . . . .  175 Wassail . . . . . . . . . . . . . . . . . 163 
David's Gourmet Spam 
Sandwiches . . . . . . . . . . . . .  165 
Derby Slush . . . . . . . . . . . . . .  179 
Easy Dip . . . . . . . . . . . . . . . . .  177 
Easy Sandwich Spread . . . . . .  177 
Easy- As-A- Mix 
Pizza Crust . : . . . . . . . . . . .  164 
Fair Funnel Cakes . . . . . . . . .  167 
Fluffy Pancakes . . . . . . . . . . .  178 
Golden Punch . . . . . . . . . . . . .  164 
Hidden Valley Ranch Dip . . .  177 
Home Canned 
Spaghetti Sauce . . . . . . . . . .  168 
Hot Chocolate Mix . . . . . . . . .  176 
Hot Hamburger Dip . . . . . . . .  167 
Jerky . . . . . . . . . . . . . . . . . . . .  168 
L Trio Dressing . . . . . . . . . . . .  178 
Marinade Sauce . . . . . . . . . . .  172 
Mexican Fudge . . . . . . . . . . . .  177 
Mocha Coffee Mix . . . . . . . . .  163 
Nippy Franks . . . . . . . . . . . . .  170 
Overnight Caramel 
French Toast . . . . . . . . . . . .  173 
Peggy's Pickles . . . . . . . . . . . .  166 
Pickled Eggs . . . . . . . . . . . . . .  175 
Pickled Fish . . . . . . . . . . . . . . .  1 71 
Pizza Snacks . . . . . . . . . . . . . .  169 
Play Dough . . . . . . . . . . . . . . .  173 
WASSAIL 
2 qt. apple cider 
1 pt. cranberry juice 
3/4 c. sugar 
1 tsp. nutmeg 
1 tsp. butter 
1 c. rum 
1 peeled orange, studded with cloves 
2 sticks cinnamon 
Cook in crock pot 1 hr., then 5 hours on low. 
Pat Melcher 
Nursing 
Julie Westburg 
College of Family & Consumer Sciences 
EOM: August 1993 
MOCHA COFFEE MIX 
1 c. dry milk powder 
2/3 c. powdered non-dairy creamer 
1/3 c. instant coffee 
1 tsp. ground cinnamon 
1/4 tsp. ground nutmeg 
3/4 c. granulated sugar 
1/2 c. unsweetened cocoa 
1/4 c. brown sugar 
1/4 tsp. salt 
Combine. For a single serving, dissolve 1 / 4 c. mixture in cup of 
boiling water. 
TROPICAL SLUSH 
2 c. ginger ale 
15 1/2 oz. crushed pineapple 
6 oz. frozen concentrate orange juice 
2 bananas, cut up small 
1/4 c. red cherries, cut up 
Vicki Graves 
Student Affairs 
Refrigerate pop, pineapple and cherries for 4 hrs (pop can be frozen 
until slushy) . Mix ingredients together. Stir and serve. (If too thin, . 
freeze until slushy.) 
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GOLDEN PUNCH 
1/2 c. sugar 
4 cans (6 oz.) frozen lemonade 
4 cans water 
2 cans (6 oz.) frozen orange juice 
3 cans water 
1 can (6 oz.) frozen pineapple juice 
1/2 bottle Wagner's grapefruit juice 
2 (28 oz.) bottles sparkling water 
2 (28 oz.) bottles ginger ale 
Sue Schumacher 
Computing Services 
EOM: August 1989 
Mix all ingredients together, except sparkling water and ginger ale. 
Store until ready to serve. Prior to serving, add sparkling water and 
ginger ale. Makes 7 1 / 2  qts. Great for golden anniversary celebra­
tions. 
EASY-AS-A-MIX PIZZA CRUST 
1 pkg. yeast  
1 c .  warm water (110 degrees) 
2 1/2 c. flour 
2 T. oil 
1 tsp. sugar 
1 tsp. salt 
Judith Dobbs 
Dairy Science 
Dissolve yeast in water. Stir in flour, oil, sugar and salt. Beat about 
25 strokes. Cover and let rest for 15 min. Divide dough in half; with 
greased fingers, spread each half very thinly on greased 15x10 in. 
jelly roll pan. Cover with favorite sauce, meat and cheese. Bake at 425 
degrees 15-20 min. until cheese is melted and middle of pizza is hot. 
Can be put in cast iron pan (grease) for crisp crust .  
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David Huether 
Central Mail 
DAVID'S GOURMET SPAM SANDWICHES 
1 can Spam, shredded 
1/2 c. mozzarella 
1/2 c. Velveeta, grated 
1/4 c. onion, grated 
1/4 c. green or black olives 
1/4 c. chopped mushrooms 
Season to taste with Lawrey's, garlic salt and salt and pepper. Mix 
ingredients together. Top on open faced hamburger buns and broil 
until brown. Makes 1 doz. 
Marlys Reierson 
Communication Studies & Theatre 
EOM: June 1997 
SHRIMP DIP 
8 oz. cream cheese 
3 T. shrimp sauce or ketchup 
2 T. minced onion 
1 (5 oz.) can shrimp (minced) 
1/2 c. salad dressing 
2 T. lemon juice 
Dash Worcestershire sauce 
Mix all together, chill and serve with crackers or vegetables. 
3 CHEESE ARTICHOKE DIP 
1 c. mozzarella, shredded 
1/2 c. Parmesan, shredded 
1 (14 oz.) can artichokes, drained and chopped 
1/2 c. cheddar, shredded 
1 c. mayonnaise 
1/2 tsp. garlic salt 
Robin Bortnem 
Plant Science 
EOM: May 1991 
Combine all ingredients; mix well. Bake in covered casserole dish 
at 350 degrees for 35 min. Serve with crackers. 
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SALSA 
8 c. tomatoes (chopped and drained) 
4 c. onion 
1 red pepper 
1 green pepper 
4 yellow banana peppers 
4 skinny cajun peppers 
4 jalapeno peppers 
2 tsp. garlic 
2 tsp. salt 
1/2 c. vinegar 
2 T. lemon juice 
8 drops tabasco sauce 
2 T. brown sugar 
1 (12 oz.) can tomato paste 
1/2 tsp. black pepper 
Tammy Loban 
HPER & Athletics 
Peel, seed and dice tomatoes, chop onions, peppers and add 
remaining ingredients. Cook and simmer 15 min. Hot water bath jars 
for 15 min. 
Terence Hall 
Ag & Biological Sciences 
CANNED FISH 
Cut Northern Pike file.ts into 3 in. sections and pack tightly into 
pt. jars. To each pt. add: 3 T. tomato sauce, 2 T. Crisco oil, 1 tsp. salt. 
Seal and process at 10 lbs. pressure for 1 hr. and 40 min. 
Kay Hobbie 
Nursing 
PEGGY'S PICKLES 
Pour juice off 1 gal. Kosher dill pickles. Cut pickles in 1/4-1/2 in. 
pieces. Put back in gallon jar. 
Add: 
5 c. sugar 
4 tsp. celery seed 
2 tsp. mustard seed 
3/4 c. white vinegar 
Shake until dissolved. Refrigerate 2 days. 
1 66 
FAIR FUNNEL CAKES 
2 eggs 
1 c. milk 
1 c. water 
1/2 tsp. vanilla extract 
3 c. all purpose flour 
1/4 c. sugar 
1 T. baking powder 
1/4 tsp. salt 
Oil for deep-fat frying 
Confectioners' sugar 
Diane Vander Wal 
Visual Arts 
EOM: January 1993 
In a mixing bowl, beat eggs; add milk, water and vanilla, mix well. 
Combine flour, sugar, baking powder and salt; beat into egg mixture 
until smooth. In an electric skillet or deep fat fryer, heat oil to 375 
degrees. Cover bottom of funnel spout with finger, ladle 1/2 c. of bat­
ter into funnel. Holding funnel several inches above oil, release fin­
ger and move funnel in a spiral motion until all batter is released. Fry 
for two min. on each side or until golden brown. Drain on paper 
towel. Dust with confectioners' sugar and serve warm. Yield: 8 cakes. 
Note: A liquid measuring cup may be used if you don't have a fun­
nel. 
PUMPKIN WHIP 
1 sm. pkg. vanilla pudding 
1 1/2 c. milk 
1 c. pumpkin 
1 tsp. pumpkin pie spice 
1 1/2 c. whipped topping 
Gingersnaps (for garnish) 
Holly Ulvestad 
Residential Life 
Mix pudding. Blend in pumpkin and spice, fold in topping. Serve 
in dessert cups with cookie dipped in the side. Can be made with 
sugar free pudding and skim milk. Use fat free whipped topping. 
HOT HAMBURGER DIP 
1 lb. hamburger, browned 
1 can chili without beans 
1 lb. Velveeta cheese 
Mike Davis 
Residential Life 
Mix well. Keep hot in mini crock pot. Serve with com chips. 
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JERKY 
Terence Hall 
Ag & Biological Sciences 
About 5 lbs. venison or Canada goose breast, cut into strips 
1/2 c. Teriyaki 
2 rounded T. brown sugar 
1 1/2-2 T. Morten's Tender Quick 
1/2 tsp. garlic powder 
1/2 tsp. tabasco sauce 
1/2 tsp. liquid smoke 
Soak meat strips overnight. Bake at 175 degrees for 3 hrs. Oven 
door open. Hang from rack with toothpicks or use a dehydrator. 
Cindy Benson 
Student Health Pharmacy 
EOM: September 1997 
HOME CANNED SPAGHETTI SAUCE 
16 lbs. tomatoes 
1/2 c. oil 
4 med. onions 
4 cloves garlic 
2 (12 oz.) cans tomato paste 
1 c. chopped celery 
2 green peppers, chopped 
1/2 c. sugar 
1/4 c. brown sugar 
2 T. parsley flakes 
2 T. salt 
3/4 tsp. black pepper 
2 bay leaves 
2 tsp. Italian seasoning 
Cook onion, garlic, green pepper, celery, and oil until soft. Cook 
tomatoes, add onion mixture, juice in food mill. Combine juice and 
all other ingredients except tomato paste. Cook together 1/2 hr., add 
paste and stir until mixed well. Pour into jars, seal and process in hot 
water bath for 15 min. 
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Joye Ann Billow 
Pharmaceutical Sciences 
PIZZA SNACKS 
2 lbs. Velveeta cheese, cube and melt in double boiler 
1 lb. each hot and mild sausage, fry and drain 
Mix thoroughly: 
1 tsp. garlic powder 
1 tsp. chil i  powder 
1 tsp. Worcestershire sauce 
2 T. catsup (a bit more if desired for your taste) 
Mix meat and seasoning into melted cheese. Spread on party rye 
(about 2 loaves). Make up ahead of time and refrigerate. Heat in oven 
at 350 degrees until mixture melts. 
BUD'S MARINARA SAUCE 
3-4 stalks celery (chopped) 
3 sm. zucchini (sliced) 
1 med. onion (chopped) 
4 whole tomatoes (chopped) 
1 (4 oz.) can mushrooms (sliced) 
1 lg. carrot (sliced thin) 
1/2 lg. green pepper ( chopped) 
2 cloves garlic (minced) 
1 (12 oz.) can V-8 juice 
1 can zesty tomato soup 
1 tsp. oregano 
1/4 tsp. thyme 
1/2 tsp. basi l  
1-2 T. Italian seasoning (to taste) 
J oAnne L. Kruse 
Physical Plant 
Saute vegetables in sm. amount of olive oil. Combine sauteed veg­
etables and remaining ingredients in Dutch oven (4-5 qt. size) and 
simmer until flavors have blended and vegetables are done. You may 
add browned ground beef or Italian sausage if you like, although, it 
tastes great without. Serve over your favorite pasta. May enjoy 
served with garlic bread. 
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Kathy Kreyger 
Nutrition & Food Science 
VEGETABLE DIP 
1/2 c. sugar 
3 tsp. yellow mustard 
4 tsp. oil 
Mix this well with a wire whisk, then add: 
1 c. mayonnaise (Miracle Whip works well) 
1 tsp. garlic powder 
Whip with whisk and refrigerate. Can use with any vegetable. Very 
good! 
BREAD DIP 
Robin Bortnem 
Plant Science 
EOM: May 1991 
Loaf of King's bread or any somewhat sweet round loaf 
1 c. real mayonnaise 
1 c. sour cream 
1 T. minced onion 
1 T. dill weed 
1 T. parsley 
1-3 drops of Worcestershire sauce 
Mix all ingredients together (except bread) and refrigerate 24 hrs. 
before serving. Hollow out the bread and use as container for dip. 
Cut hollowed out bread into squares to be used first for dipping and 
place around bread bowl. 
NIPPY FRANKS 
1/4 c.  ketchup 
1/4 c. barbecue sauce 
1/4 c. brown sugar 
2 T. bourbon (optional) 
Dash of Worcestershire sauce 
1/2 of a 1 lb. pkg. cocktail wieners 
Mike Davis 
Residential Life 
Combine all ingredients except weiners into a mini crock pot. Stir 
weiners into sauce mixture. Cover and heat 1 hr.; remove lid and heat 
1 hr. more. 
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Betty Knutsen 
Animal & Range Sciences 
EOM: January 1994 
ALMOND 'RUSKS' TOAST 
1 c. butter 
2 c. sugar 
2 eggs 
3 1/2 c. flour 
2 1/4 tsp. baking powder 
1 c. cream 
1 c. ground almonds 
2 tsp. ground cardamon 
Cream butter and sugar. Add eggs. Combine all dry ingredients. 
Add dry ingredients, alternately with cream. Batter will be quite stiff. 
Bake in 9x13 pan 45 min. at 350 degrees. Cool. Cut in lx2 1/2 in. 
pieces. Place on cookie sheet and brown slightly in 250 degree oven. 
Will be dry and crunchy. Use as "dunkers" with your morning coffee. 
This is my favorite recipe from my good friend, Mary Negstad. 
PICKLED FISH 
Brine solution: 
1 c. pickling salt 
6 c. water 
Pickling solution: 
Terence Hall 
Ag & Biological Sciences 
1-1 1/2 lbs. fish fillets, cut into 1 in. chunks 
1/2 c. brown sugar 
1/2 c. distilled water 
1 c. white vinegar 
1 T. plus 1 tsp. pickling spices 
2-4 cloves 
Onion, sliced 
Place fish in the brine solution. Cover and refrigerate overnight. 
Remove, rinse in cold water and place in a glass container. Cover fish 
with white vinegar and refrigerate overnight. Discard the vinegar, 
rinse the fish with cold water, and put it into the pickling jars, alter­
nating with slices of onion. Mix all pickling ingredients; heat to boil­
ing. Reduce heat. Cover and simmer 10-15 min. Let cool to 160-180 
degrees. Pour the cooled pickling solution into the jars, covering the 
fish completely. Seal the jars, refrigerate for 5 days before eating. 
Store the undrained fish in the refrigerator, no longer than 6 weeks. 
Mustard seed, peppercorn and bay leaf may be substituted for pick­
ling spices. 
1 7 1  
MARINADE SAUCE 
10 shakes Worcestershire sauce 
2 T. honey 
5 shakes soy sauce or Teriyaki 
1/4 c. brown sugar 
Linda Gundvaldson 
Residential Life 
Meat tenderizer (for steaks, pork chops, roast and chicken breast) 
First sprinkle meat tenderizer on both sides of meat. Pour mari­
nade sauce into container. Lay meat in container and marinate each 
side for 1 hr. (You can double the recipe for large amount of meat for 
guests.) 
Betty Knutsen 
Animal & Range Sciences 
EOM: January 1994 
RHUBARB BLUEBERRY JAM 
7 c. rhubarb 
4 c. sugar 
1 can blueberry pie mix 
Let stand 10 min. Boil 10 min. Remove from heat. Add 2 (3 oz.) 
pkgs. raspberry jello. Seal. 
SALSA 
12 tomatoes, chopped 
1 c. celery, chopped 
3 T. green chili peppers, drained and chopped 
4 T. red wine vinegar 
2 tsp. coriander seed, crushed 
Dash pepper 
1 c. onion, chopped 
1/2 c. green pepper, chopped 
1/2 c. olive oil 
2 tsp. mustard seed 
2 tsp. salt 
Chili powder to taste 
Robin Bortnem 
Plant Science 
EOM: May 1991 
Cook and simmer awhile. Add tomatoes last to heat. 
1 72 
Linda Gundvaldson 
Residential Life 
OVERNIGHT CARAMEL FRENCH TOAST 
1 c. packed brown sugar 
1/2 c. margarine 
2 T. light syrup 
12 slices white or wheat bread 
1/4 c. sugar 
2 tsp. cinnamon 
6 eggs 
1 V2 c .  milk 
1 tsp. vanilla 
In small saucepan over med. heat, bring to a boil the brown sugar, 
margarine and syrup; stir constantly. Remove from heat, pour into a 
greased 9x13 in. baking pan. Top with 6 slices bread. Combine sugar 
and cinnamon, put half of this over the bread. Place remaining bread 
over that, sprinkle remaining cinnamon and sugar over bread, set 
aside. In a bowl, beat eggs, milk, vanilla and a dash or more cinna­
mon. Pour this over the bread. Cover, refrigerate overnight. Take out 
30 min. before baking. Bake uncovered at 350 degrees for 30-35 min. 
Bonnie Foster 
Animal & Range Sciences 
4 O'CLOCK SNACK 
In a blender container, puree 1 1 /2 c. hulled, cut-up strawberries. 
In a mixing bowl, gently combine 3 c. cut-up fruits such as, apples, 
bananas, cherries, seedless red grapes, kiwi fruit and/ or peaches. 
Spoon into 5 lg. waffle cones. Drizzle with blended strawberries. Top 
with 2 T. finely shredded jicama (optional) .  Add chopped nuts or 
shredded coconut to the fruit mix. Try different fresh berries or berry 
combinations to make the pureed sauce. Stir your favorite yogurt 
into the fresh fruit mix or blend yogurt with the fruit sauce. 
PLAY DOUGH 
1 c. flour 
1 c. water 
2 tsp. cream of tartar 
1/2 c. salt 
1 T. oil 
Food coloring 
Lisa Elsinger 
Briggs Library 
Place all ingredients in a saucepan. Cook over low heat about 3 
min. Cool. Knead with hands. Keep in covered container. 
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Pat Melcher 
Nursing 
COCKTAIL HOT DOGS AND PINEAPPLE 
1 can pineapple chunks 
1 pkg. hot dogs, cut into bite size pieces 
16 oz. jar currant jelly 
1 sm. jar prepared mustard 
1-2 T. barbecue sauce 
Heat last three items in double boiler, stirring until all ingredients 
are well blended. Add hot dogs and pineapple chunks. Heat and 
serve. 
Julie Westberg 
College of Family & Consumer Sciences 
EOM: August 1993 
BEEF JERKY 
1 1/2 lb. steak (roast beef works just as well) 
1/2 tsp. seasoning salt 
1/2 tsp. pepper 
1/2 c. soy sauce 
1-2 T. liquid smoke 
1 tsp. onion powder salt 
1/4 c. Worcestershire sauce 
1/3 tsp. garlic powder 
Thaw meat half way (easier to cut). Cut into thin slices. Put meat 
into sauce and put into sealed container. Refrigerate for at least one 
day, two is better, stirring every half day or so. Dehydrate for 5-7 hrs. 
Store in Ziploc bag. 
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PICKLED EGGS 
12 hard cooked eggs, peeled 
2 c. distilled white vinegar 
1 c. water 
2 T. sugar 
1 tsp. salt 
1 tsp. mixed pickling spice 
1/2 tsp. celery seed 
1/2 tsp. minced peeled garlic . 
1-2 slices j alapeno pepper or red pepper 
Jon Geise 
Physical Plant 
EOM: June 1998 
Put eggs in a 2 qt. glass jar or a lg. mixing bowl. Bring remaining 
ingredients to a boil in a med. sized saucepan over high heat. Pour 
hot vinegar mixture over eggs, cover, refrigerate 24 hrs. before serv­
ing. Eggs keep well for several weeks. Makes 12 eggs. "Great snack 
with a beer." 
Marilyn Eighmy 
College of Pharmacy 
EOM: November 1982 & December 1994 
POPPY COCK 
1 c. butter (do not substitute) 
1 1/3 c. sugar 
1/2 c. white syrup 
Bring these ingredients to a rolling boil and continue boiling on low 
heat for 15 min. Pour over 4 qts. of popcorn and almonds. Remember 
to butter mixing pan or mixture will stick to sides. 
Mary Kid wiler 
College of Agriculture & Biological Sciences 
EOM: March 1985 
CUCUMBER DIP 
1 cucumber 
1 tsp. chives 
2 pkg. (8 oz.) cream cheese 
1 1/2 T. chicken bouillon granules 
2 T. minced onions 
Garlic salt to taste 
2 T. mayonnaise 
Peel and cut cucumber in half, remove seeds and dice. Place in 
blender with other ingredients. Blend until smooth. 
1 75 
CHILI OIL 
1/2 c. olive oil 
3 garlic cloves, peeled 
1 1/2 tsp. crushed red pepper 
Joye Ann Billow 
Pharmaceutical Sciences 
Crush garlic cloves. Place all ingredients in pan and bring to sim­
mer. Do not boil! Simmer 20 min. Cool. Strain. Wonderful for oriental 
cooking (and adds a unique taste to other cooking where a lot of oil 
is not required). 
HOT CHOCOLATE MIX 
12 c. dry milk 
1 (1 lb.) box Nestle's Quick 
1 (6 oz.) jar Coffee Mate (or similar) 
2 1/2 -3 c. powdered sugar 
Pat Wieland 
Plant Science 
EOM: August 1996 
Mix thoroughly. Use approximately 3 tsp. of mix with one cup boil­
ing water. Adjust amount of mixture used to your personal taste. Add 
marshmallows to cup if desired. 
Deb Bakken 
Agricultural & Biosystems Engineering 
CHEESE BALLS 
2 (8 oz.) cream cheese, softened 
2 (8 oz.) shredded cheddar cheese 
1/2 c. chopped onion 
1/2 c. green pepper, chopped 
1/2 c. red pepper or srn. jar of pimento (optional for color) 
1 T. garlic salt or more if preferred 
2 T. Worcestershire sauce 
3/4 c. Miracle Whip 
Mix together, form balls with hands and wrap in saran wrap. 
Freezes also. Can also put on triscuits and microwave for a few sec­
onds for a warm appetizer. 
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Joye Ann Billow 
Pharmaceutical Sciences 
HIDDEN VALLEY RANCH DIP 
8 oz. mayonnaise 
8 oz. cottage cheese, small curd 
16 oz. sour cream 
2 sm. pkgs. Hidden Valley dressing mix (original) 
Mix and chill. Good with both veggies and crackers. 
Deb Bakken 
Agricultural & Biosystems Engineering 
EASY SANDWICH SPREAD 
Tastes like ham salad. 1 pkg. of hot dogs ground up in food proces­
sor, chopped onion to taste and 3/4 c. Miracle Whip. Can add more 
if desired. Spread on buns or bread. 
MEXICAN FUDGE 
3 eggs 
2 c. monterey jack cheese (grated) 
2/3 c. picante sauce 
1 c. cheddar cheese (grated) 
1 c. mozzarella cheese (grated) 
Bev Hammond 
Physical Plant 
EOM: December 1996 
Mix cheeses together, pour 1 / 2  of cheese mixture into 9x13 in. pan . 
Combine eggs and picante sauce. Pour over cheese in pan. Add 
remaining cheese. Bake at 350 degrees for 30 min. Cut and serve with 
chips or crackers. 
Marlys Vander Wal 
College of Agriculture & Biological Sciences 
EOM: February 1993 
EASY DIP 
Brown 1 lb. hamburger and onion. Add 1 (2 lb. )  box Velveeta cheese 
and 1 jar salsa. Mix together. Put the mixture in a crock pot to heat. 
Enjoy with tortilla chips or your choice. 
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Diane Drake 
Wildlife & Fisheries Sciences 
EOM: June 1991 
FLUFFY PANCAKES 
3 eggs 
1 2/3 c. buttermilk 
2 T. sugar 
1 tsp. salt 
1 1/2 c. flour 
1 tsp. soda 
Separate the eggs. Separately beat egg whites and egg yolks. Add 
all other ingredients to egg yolks. Fold in egg whites. 
2 parts hot tea 
1 part red wine 
1 part white port 
Sugar to taste 
Splash lemon juice 
1 c. salad oil 
1 c. sugar 
1/2 c. catsup 
1/2 c. vinegar 
1 sm. onion 
1 tsp. celery seed 
TETON TEA 
Joye Ann Billow 
Pharmaceutical Sciences 
Diane Drake 
Wildlife & Fisheries Sciences 
EOM: June 1991 
L TRIO DRESSING 
Shake well and bottle. It's great on spinach or lettuce salad. Like a 
French dressing. 
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Fred & Cathy Cholick 
College of Agriculture & Biological Sciences 
POKER G UY'S FAVORITE CHICKEN WINGS 
3 lbs. chicken wings (20-30) 
1/2 c. soy sauce 
1/4 c. butter, melted 
1/2 c. brown sugar 
1/3 c. water 
1/2 tsp. mustard 
Spray 9xl3 in. pan with cooking spray. Cut wings into sections, dis­
carding tips. Mix ingredients together. Place wings into dish and 
pour sauce over them. Cover with foil. Bake 1 1/2 to 2 hrs. at 350 
degrees. Remove wings from sauce and place in a preheated crock 
pot. Thicken sauce with a little cornstarch. Pour back over wings. 
Serve them to the poker guys. 
DERBY SLUSH 
3 c. water 
3 c. sugar 
1 (#2) can crushed pineapple 
3 bananas (chopped) 
3 T. lemon juice 
1 (16 oz.) drained maraschino cherries 
3 oranges, cut finely 
Peggy Elliott 
President 
Mix water and sugar. Fold in pineapple, bananas (sprinkled with 
the lemon juice), cherries and oranges. Mix. Put in 9x13 in. pan and 
freeze for 24 hrs. Stir occasionally. Remove 1 hr. before serving. 
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Joye Ann Billow 
Pharmaceutical Sciences 
SHERRIED BANANAS 
3 T. butter, melted 
Mix in: 
3 T. brown sugar 
1/8 tsp. ground cloves 
Pinch salt 
1/4 c. lemon juice 
1/2 c. cream sherry 
Slice 5 bananas lengthwise and cut into bite sized pieces (or larger, 
suit yours elf). Coat bananas with syrup. Place in shallow dish. 
Microwave 1 1/2 min. Turn fruit. Microwave 1 1/2 min. Serve alone 
or as a topping for ice cream, cake, pudding or whatever. 
Mark Britzman 
SDSU Sioux Falls program 
ASPARAGUS ROLLS 
25 fresh asparagus spears 
Salt to taste 
25 thin slices white bread 
8 oz. cream cheese, softened 
3 oz. b I ue cheese, softened 
1 egg 
3 sticks butter, melted 
In large skillet, bring enough water to boil to barely cover aspara­
gus. Trim the spears to the same length a s  the bread slices and place 
in skillet. Sprinkle with salt and cover tightly. Boil gently for about 3-
5 min. Drain and rinse in cold water until the cooking process  has 
ended. Remove crusts from the bread and flatten slices with a rolling 
pin. Combine cheeses and egg and beat with an electric mixer until 
blended. Spread the mixture evenly over the bread slices. Place an 
asparagus spear on the edge of each one and roll up. Dip in melted 
butter to coat all sides. Place seam side down on a cookie sheet and 
chill for 24 hrs., or freeze until ready to bake. Preheat oven to 400 
degrees. Cut the rolls into thirds and bake for 10 min. or until lightly 
browned. Bake the frozen rolls without thawing for 15 min. Serve 
immediately. 
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